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Speaking  Time;  10  Minti.tes. 

0PS1TI17G  Al^'iOUlTCEi.iSIjT :     Station  "brings  you  again  the  regular  weekly  report 

from  the  Federal  Food  and  Drug  Adiainistration  in  Washington.    Today's  broadcast 
deals  with  food  frauds,  and  with  what  the  Government  is  doing  to  protect  you  from 
such  frauds. 

— ooOoo — 

Last  week's  program  from  the  Federal  Food  and  Drug  Administration  "brought 
us  reports  on  how  the  conETOiner  may  protect  himself  from  the  efforts  of  some 
unscrupulous  manufacturers  in  the  drug  industry  to  fool  the  puhlic. 

How,  in  spite  of  loopholes  in  the  present  law,  the  United  States  has  the 
most  careful,  ggpervision  of  foods  and  drugs  of  any  country  in  the  v/orld.  The 
great  majority  of  food  and  drug  manuf actiirers  are  honest.    Thanl-cs  to  the  pure  food 
law,  housewives  can  he  reasonaoly  certain  the  food  they  "buy  is  clean  and  health- 
ful.   For  a  long  time,  the  Food  and  Drug  Administration  has  hcen  teaching  women 
to  read  labels;  to  coi^ipare  values  and  prices  from  the  standpoint  of  actual  weight 
or  volume  rather  than  oppearance  of  the  container.    This  helps  both  the  housewife 
and  the  honest  manufacturer. 

The  more  discriminating  and  intelligent  the  buyer,  the  more  quickly  can 
she  detect  cheats  and  frauds  in  the  food  business.     Some  still  exist,   so  food  and 
drug  officials  have  asked  us  to  tell  you  today  how  to  detect  certain  common  food 
frauds.     Here  is  the  message  from  these  officials: 

"Have  you  ever  bought  a  jar  of  'chicken  and  noodles, '  which  consisted  of  a 
few  thin  pieces  of  chicken  meat,  pressed  against  the  glass  where  they  show,  and  a 
center  of  noodles  and  gravy?    The  flavor  may  be  good,  the  ir:gredients  pu.re,  but 
when  you  find  that  the  proportion  of  chicken  is  only  about  ten  percent  of  the 
whole  jar,  the  price  seems  pretty  high.    This  is  an  example  of  a  more  or  less 
common  food  fraud. 

"Another  food  fraud  is  that  of  putting  a  small  quantity  of  some  food  in  a 
container  that  is  much  too  large  for  it.    For  example,  a  shaker  of  black  pepper 
may  be  only  half  full.    If  the  weight  of  the  pepper  is  correctly  stated  on  the 
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label,  the  package  is  legal.     It's  up  to  you,  the  cons-amer,  to  judge  values  on 
the  "basis  of  the  weight  as  stated  on  the  lahel,  not  on  the  "basis  of  the  size  of 
the  package.    Be  on  the  lookout  for  deceptive  packages.     Guide  your  "buying  "by  the 
net  contents  statement  on  the  laoel, 

"Cereals  are  sometimes  packed  in  a  small,  v/axed  paper  "ba^  which  is  then  put 
in  a  "big  cardboard  carton  and  sealed.    Unless  you're  a  discriminating  "buyer,  you 
think  you're  getting  a"bout  three  times  as  much  cereal  as  you  find  when  you.  open 
the  "box.    'To  guaz-d  against  this  sort  of  trick,  again,   read  the  net  contents 
statement  on  the  la'bel. 

"You  can  gtiard  against  still  another  type  of  triclcy  packaging  "by  readirxg 
the  la"bel.     Suppose  you  select,  without  reading  the  la'bel,  a  cream  cheese  that 
comes  in  a  nice  round  package  —  a  package  that  looks  as  if  it  v/ould  hold  a  pound. 
Pro"bahly  it  would  —  "but  it  may  not,    'The  package  may  have  a  false  "bottom,  and 
make  up  in  cardboard  what  it  lacks  in  cheese.    The  package  is  legal.    The  label 
may  state  'Six  Ounces,'  in  type  so  modest  and  unobtrusive  that  you  pay  little 
attention  to  it.    You  aren't  supposed  to.    You  buy  the  box,  thiiicing  you're 
getting  a  pound  of  cheese  --  and  when  you  get  home  and  find  you've  been  cheated 
there's  nothing  you  can  do  about  it  —  except  to  resolve  to  read  labels  more 
carefully,  and  compare  the  stated  weight  with  the  size  of  the  package. 

"Another  cheat  Government  officials  warn  you  against  is  vanilla  and  other 
flavoring  extracts  sold  in  panelled  glass  bottles.     Eemember  that  the  sunken 
panel  bottle,  while  it  may  be  more  attractive,  doesn't  hold  as  much  vanilla 
extract  as  the  plain  ordinary  bottle  with  straight  sides. 

"Again,  you  are  urged  to  read  the  label,  attentively. 

"ilow,  another  vrarnin-g.    There  are  a  number  of  compound  food  products  on 
the  market  that  conceal  their  true  identity  under  fanciful  names.    Too  often  these 
foods  are  only  imitations  of  well-knowTi  foods.     So  long  as  they  contain  no 
poisonous  or  offensive  ingredients,  and  their  labels  show  the  place  of  production, 
and  the  net  weight,  the  law  does  not  require  that  they  have  to  be  labeled  for 
what  they  really  are,    'There  is  no  v/ay,  u:ader  the  present  law,  for  the  housewife 
to  know  she  is  not  getting  the  genuine  article. 

"Suppose,   some  years  ago,  you  were  shopping  for  strawberry  jam.    The  grocer 
offered  you  a  bottle  of  'Bred  Spred  Strawberry  Flavor.'    As  you  looked  at  the 
label,  the  first  thing  to  catch  your  eye  was  a  picture,   in  the  center  of  the  dull 
blue  label,  of  two  luscious  red  strawberries.    You  read  the  inscription:  "Bred 
Spred,  I^et  Weight  lk-§  Ounces,   STRAWBERRY  FLAVOR,  Guaranteed  Free  from  Artificial 
Color,  Flavor,  or  Preservative, ' 

"You  held  the  jar  up  to  the  light;  it  was  filled  to  the  brim  with  an 
inviting  jam-like  substance  sprinkled  with  svire-enough  strawberry  seeds.  Certainly 
it  looked  like  the  genuine  5O-5O  fresh-f rait -and- sugar  preserves  you  were  used  to 
making  yourself, 

"Well,  there  was  no  T;ay  for  you  to  know,  until  you  had  tasted  the  product, 
that  this  tasty-looking  concoction  contained  less  than  half  as  mch  fruit  as  real 
jam  does.    You  put  your  mone^  dovm,  and  you  paid  fruit  prices  for  sugar  and  water, 
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with  a  little  pectin,  and  some  added  acid  to  pep  up  the  flavor.    That's  what 
happened  to  a  good  mai^/  housewives,   some  years  lack. 

"Bat  then  Pood  aiid  Drug  officials  seized  several  consignments  of  the 
product.    The  Government  called  it  an  economic  fraud.     Wtiatever  the  laoel  named  it 
(or  refrained  from  naming  it),   in  actual  fact  it  v/as  an  imitation  jam.    As  such, 
the  Government  alleged,  it  T/as  adulterated  "by  the  suhstitution  of  pectin  for  fruit; 
it  was  also  niishranded,  for  the  name  v/as  false  and  misleading,  and  the  lalDel  and 
general  appearance  were  deceptive, 

"TJhen  the  case  against  Bred  Spred  was  tried  at  last,  a  directed  verdict 
held  that  the  mixture  did  not  claim  to  he  Jam;  therefore,  the  suhstitution  of 
pectin  for  frait  did  not  constitute  an  adulteration,  and  the  product  was  not  un- 
tnitiifully  labeled.    Under  the  verdict,  Food  and  Drug  Administration  officials 
v/ere  luiahle  to  protect  the  poblic  against  what  they  "believed  was  a  fraud. 

"However,  the  story  has  a  happy  ending.    The  manufacturer  himself  was  honest 
and  intelligent.    He  charxged  his  product,  and  henceforth  put  out  a  real  jam,  under 
the  same  "brand  name. 

"Unfortunately,  there  are  still  on  the  market  a  number  of  the  compound  food 
products  which  hide  their  true  identity  under  fanciful  names.    The  consumer  must 
"be  particularly  careful  ahout  huying  such  products.    Again,  you  are  urged  to  read 
the  lahel  intelligently  —  and  if  there  isn't  enough  information  thereon  to 
satisfy  you  aoout  the  true  character  of  the  product  you  are  ahout  to  "buy  —  it's 
up  to  you  to  decide  whether  to  talce  a  chance. 

"ilow  a  few  words  ahout  food  standards.    The  lIclJary-Mapes  amendment  to  the 
Federal  Food  and  Dru^:s  law,  passed  in  1530»  was  a  fonvard  step.    The  canners 
themselves  requested  that  this  amendraent  he  enacted.     It  authorizes  the  Secretary 
of  Agriculture  to  establish  from  time  to  time  standards  of  quality,   condition,  and 
fill  of  container  for  each  cla-ss  of  canned  foods  —  except  meat  and  meat  products, 
and  canned  milk  —  and  to  prescribe  for  the  labels  statements  that  will  clearly 
differentiate  standard  articles  from  those  of  inferior  grade.     Standards  have  now 
been  promulgated  for  peaches,  pears,  apricots,  cherries,  peas,  and  tomatoes. 
Brands  of  peas  and  tomatoes  that  fail  to  meet  the  standards  must  state  on  their 
labels  the  legend:  'Below  U,  S,  Standard,  Lov/  Grade  But  ITot  Illegal.'     Labels  of 
substandard  canned  fruits  must  state:  'Belov/  U.  S.  Standard,  Good  Food,  Hot  High 
Grade, '     If  a  canned  food  falls  below  the  specified  fill  of  container,   it  must 
bear  on  the  label  the  statement:   'Below  U.  S.  Standard,  Slack-Filled,' 

"Such  information  on  the  label  is  a  great  help  to  the  housewife,  who  wants 
to  get  her  money's  worth.    Again,  Food  and  Dru.g  officials  ask  you  to  consider 
label-reading  a  very  serious  and  worthwhile  bu.siness  that  concerns  yoxix  family's 
health,  and  your  pocketbook, 

— ooOoo — 

CLOSIiTG  AinTOUlTCFIffilTI :    This  is  Station  ,  concluding  the  regular  Monday 

report  from  the  Federal  Food  and  Drug  Administration  in  Washington,    Me  present 
these  reportp,  "Uncle  Sam  at  Your  Sei'vice,  "  in  cooperation  with  the  United  States 
Department  of  Agriculture, 

m 
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OPailll'O  AiulOUlICaiSllT;     Station  Drin^js 

report  froru  the  Tederal  Food  and  Di^u^  Adiviinistration  in  Wasliington. '   To'diay'  s 
"broadcast  deeJ.s  with  canned  saLaon,  v/ith  what  federal  officials  are' doing- to  he ep 
the  siipply  clean  and  wholesome,  and  facts  about  reading  lahels* 

— ooOoo — 


Last  T/eeh's  report  from  the  Federal  Pcod  and  Drug  Adi;dnistration  contained 
this  state^nent :     The  United  States  hap  the  uio st  c-  .reful  suToervision  of  foods  and 
dru^s  of  ar-T  co\u::try  in  the  v/orla. 

Only  "oeco.use  of  the  eternal  vigilarxe  of  food  officials  is  it  possihle  to 
make  such  a  stateinent.    The  present  Pood  and  Drugs  Act  has  deficiencies,   it  is 
tme,  'ov.t  in  spite  of  them,  the  Act  gives  ai^.thority  to  deal  with  imny  forms  of 
adulteration,    Todaj-'s  report  from  Washiiig/ eiplains  what  the  Governiiient  is  doing 
to  ass'.ire  the  p.ihlic  a  clean  wholesome  supply  of  canned  salmon. 

Here  is  today's  mer.sa£:e,  part  of  whic]i  comes  hy  way  of  T/ashington  from 
the  Seattle  station  of  the  Food  and  Drcug  Ad::iinistration: 

"This  station  reports  one  of  the  largest  pa-chs  of  pink  salraon  ever  mt  up 
in  southeastern  Alaska.    Officials  coiirpleteo.  a  salmon  suirvey  during  August.  Dy 
laeans  of  motor  launch  thej''  visited  all  salmon  canneries  in  the  area  near  T/Yra.ngell 
and  Southward  to  the  Canadian  line.    There  is  ahsolutely  no  excuse  for  the  fish 
to  he  in  any  cut  perfect  condition  for  canning.    The  fresh  salmon  delivered  is  of 
excellent  q;aality,  and  most  of  the  catch  is  in  traps  that  can  he  lifted  at  aix/ 
time  the  cannery  is  read;^  for  it. 

"The  program  of  inspecting  camieries  involves  many  prohlems.    There  are 
no  highways  and  no  railroads.    Man;:'  of  the  canneries  are  located  on  islands,  and 
are  reached  "by  ga,soline-propelled  "boats  forty  feet  long,  with  a  maximum  speed  of 
eight  knots  an  hcur. 

"It  is  a  thrilling  e:rperience  to  a  lar.dsman  to  pass  arorjid  the  outside 
carocs  in  the  open  ocean  in  such  a  boat  —  with  a  stiff  gale  hlov/ing.    One  also 
gets  a  thrill,  or  more  properly  a  scare,  at  heing  halted  in  a  sinall  hoat  on  the 
open  sea,  entirelj'  Gurrou:ided  "by  a  pea^-soup  fog  and  jagged  rocks  on  one  side  — 
"bv-t  7h.ich  side  no  one  knows.    Alaslca  at  preyent  is  decidedly  air-;.iinded,  and 
those  v.ho  can  afford  it  travel  "by  air.    There  are  a  number  of  verj'  capable  looking 
seaplanes  that  cover  a  fifteen-mile  gas-boat  ride  in  twenty  minutes. 
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"Food  and  drag  officials  report  heavj^  runs  of  salmon  in  central  Alaska, 
and  it  is  said  that  a  record  pack  was  put  up  in  Bristol  Bay  area,    'iVith  the 
exception  of  CTnatham  Straits  and  Icy  Straits  area,  it  appears  that  all  Alaska 
enjoyed  a  very  prosperous  salmon  season.    The  Puget  Sound  area  reports  a  heavy 
run  of  fine  fish,   ecpecially  sockeye. 

"Govermaent  ce^rsievy  inspectors  in  Ketchikan  v/ere  considerahly  chagrined  to 
find  that  it  was  uttei'ly  impossible  to  secure  homeward  passage  "by  anj'"  recognized 
means  of  travel.    Finally  secured  passage  on  the  freighter  Durhlay,  which  "brings 
the  v.'liale  bluboer  c2nc  fertilizer  out  of  Kotzebiis  Sound  from  the  frozen  Arctic. 
Inspectors  were  not  the  only  passengers,   since  the  adjacent  stateroom  v/as 
occTLpied  by  a  sourdough  and  his  squaw  wife,   enroute  from  Dillingham,  Alaska,  to 
the  Chicago  Torld's  Fair. 

"From  the  foregoing  report,  you  can  get  some  idea  of  how  far-reaching  is 
the  work  of  the  Food  and  Drag  Administration.     Food  inspectors  are  right  on  the 
job  —  even  if  that  job  talres  them  to  the  alnost  inaccessible  points  on  the 
Alaskan  coast  where  the  saluion  canneries  are  located. 

"'The  salmon  carining  industr2/  v/as  started  on  the  Pacific  Coast,   in  I06U. 
Two  men  from  Llaine  built  a  small  cannery  on  a.  scow.    Their  pack  that  first  year  - 
1S6U  —  was  only  a  few  thousand  cans.     Candied  salmon  proved  so  pomlar  that  m.ore 
caniieries  were  opened  —  on  the  Columbia  hiver  v.here  salmon  was  plentiful. 

"Three  years  later,   in  lob7,  the  United  States  bought  Alaska,  and  came 
into  possession  of  a  vast  S'jpply  of  salmon.    ITow  there  are  more  than  a  hundred 
caniieries  scattered  along  the  Alaska.n  coast. 

"The  salmon  industry  is  an  isolated  one,  largely  located  in  Alaskan 
waters,   seasonal  in  operation.     Caniiing  talces  place  during  only  a  ver;''  brief 
Alasizan  sixnmer. 

"For  many  years,  inspection  of  caixied  salmon  has  been  one  of  the  major 
projects  of  the  Federal  Food  and  Drug  Adr.iiriist ration.     Canned  salmon  ^7asn't  so 
wholesome,  in  the  early  days.    Every  year  it  became  necessary  for  officials  to 
recomi:-:end  the  seiz-are  of  large  a:-aounts  of  the  annual  pack  —  because  the  fish 
had  undergone  decomposition,  rendering  it  unsuitable  for  food.    The  Food  and 
Drug  Adninistration  developed  highly  trained  specio.lists,  who  cou.ld  tell,  by 
examining  a  few  sai'jroles,  whether  the  pack  was  clean  and  wholesome. 

"I.fore  and  more,  as  their  pack  was  exaivdned  every  year  by  Goverrjnent 
officials,  the  salmon  packers  came  to  rea-lize  that  the  requirements  of  the  Food 
and  Drags  Act  are  such  that  nothing  but  sound,  fresh,   edible  fish  can  be  packed. 
Every  year,  imder  rigid  inspection,  the  salmon  pack  became  more  satisfactory. 
Nowadays  the  liousewife  can  taize  it  for  granted  that  the  carried  salmon  she  buys 
is  clean  and  v/holesome. 

"?Iowever,  the  Food  and  Dru.g  Acbrdnistration  takes  nothing  for  granted, 
when  it  comes  to  food  prod"acts.    Every  year  officials  find  a  small  m.inority  of 
packers,  wlio  through  carelessness,  indifference,  or  ignorance,  have  packed  fish 
which  is  not  suitable  for  distribution. 
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"Alaskan  salmon  cones  into  the  United  States  through  two  ports  —  Seattle 
and  San  Irancisco.    Annually,  the  Seattle  and  San  Prancisco  stations  of  the  Food 
aiad  Drug  Adiiiinistration  exaiuine  a  tremendous  n'oraher  of  cans,   representing  various 
shipments.    Jood  and  Drug  inspectors  ualce  a  tour  of  the  canneries  in  Alaska  every 
year.    Althougli  the  Adininistration  does  not  have  a  large  enough  force  to  maintain 
a  continual  inspection  in  these  plants,  they  are  examined  at  different  times  "by 
experienced  inspectors,  who  can  get  a  very  good  idea  of  vyhether  the  cannery  is 
"being  operated  in  a  v^a^'  to  .'guarantee  a  sound  food  product.    At  the  present  time, 
Food  and  Drug  inspectors  report  that  the  canneries  are  in  a  gratifying  condition. 

"This  inspection  of  cajineries  does  not  oy  eciy  means  complete  the  attention 
given  to  the  ca:aned  salmon  supply.    Hepresentative  saiviples  are  analyzed  'by 
specialists  regularly,  and  every  effort  is  made  to  guarantee  the  puhlic  sound, 
wholesome,  clea:i  fish. 

"ITow  —  do  you  laiow  how  to  read  the  lahels  on  canned  salmon,  to  determine 
whether  you  are  getting  the  best  value  for  your  money?    There  are  five  varieties 
of  salmon,  the  common  names  for  which  are  Chinook  salmon,  Red  saliTion,   Co  ho  salmon, 
Pink  saLmon,   a:ad  Chum  salmon  —  in  the  order  of  their  relative  quality.    There  is 
a  considerable  price  spread  between  these  various  kinds.    You  should  be  able  to 
buy  Hed  saLiion  cheaper  than  Chinook,  Coho  salmon  cheaper  than  Rod  salmoii,  Pinli 
salmon  cheaper  than  Coho,  Bxid  Chvja  salmon  cheaper  than  all  the  rest, 

"Ordinarily  you  will  find  on  the  labels  the  terms  Chinook,  Red,  Coho, 
Pink  and  Chur.i,  as  indicative  of  the  variety.     When  you  see  the  naine  Salrx>n  on  a 
label,  unqualified  by  a  species  na^ne,  you  will  be  .iu.stified  in  concluding  that 
the  product  contained  in  the  can  is  one  of  the  less  desirable  species  of  salmon. 
The  tei^s  Alasica,   Columbia  River,   etc.  are  used  on  salmon  labels  and  these  mean 
only  the  place  of  production.    The  labels  on  Chinook  sali.ion  often  carrj^  state- 
ments such  as  'Spring  Catch,  '  and  the  term  Taney'  also  comiotes  the  same  thing. 
As  a  matter  of  fact,   the  Fancy  grade  of  Chinook  salnx)n  is  a  mch  better  grade  of 
fish,  better  in  color  and  higher  in  oil  content  than  tl:e  fall  catch,  which  is 
generally  referred  to  as  'choice  salmon.'    Rood  and  Dru.g  officials  ask  you  to 
read  the  labels  for  quantity  of  contents  statements.    !Iost  paclcages  of  salmon 
conoain  one  povmd,  or  one-half  poujid.    There  are  mo.ny  brands,  however,  put  up 
short  of  these  quantities.    The  labels  vdll  read  15-1/2,   7-1/2  or  7-3/^  ounces, 
as  the  case  may  be," 

— ooGoo — 

CliO SIii'G-  AIuT0UlICEl!51\T ;    This  is  Station   ,  which  brings  yo-a  everj^  L'onday  a 

report  from  the  Federal  Food  and  Drug  AcLninistration.    These  reports,  "Uncle 

Sar.i  at  Your  Service,"  are  presented  by  Station    in  cooperation  with  the 

Unit  3d  States  Departr.ent  of  A^'riculture, 
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Monday,  October  15,  193^. 


"brings  you  again  the  regular  weekly  report 


from  the  Pederal  Food  and  Drug  Adininistration  in  Washington,  D.  C. 

— oooOooo — 


Today's  report  from  the  Federal  Food  and  Dinig  Administration  ixiight  v/ell 
he  called  "All  in  the  Year's  Work."    It  is  a  very  hrief  reviev;  of  what  the  Food 
and  Drug  Administration  does,  during  the  course  of  a  year,  in  the  interest  of 
piblic  health  and  puolic  welfare, 

The  biggest  jot  of  the  Administration  —  the  most  impo rtant  joh  —  is  of 
course  the  protection  of  your  food  and  dzug  supply.    This  Joh  is  never  completed. 
As  cor.nercial  conditions  change,  nev;  types  of  adulteration  and  mishranding 
appear.    They  flourish  for  a  time  —  until  the  Administration  devises  methods  to 
cope  with  them.    As  soon  as  these  types  of  adulteration  and  mishranding  of  foods 
and  drugs  have  va:iished  from  the  market,  ingenious  mantif acturers  discover  still 
newer  forms  of  violating  the  law.    Darirjg  the  past  three  years,  ahuses  prompted 
oy  the  business  depression  increased  the  problems  of  the  Food  and  Drug  Adr^iinistra- 
t  ion. 

Under  the  Food  and  Drags  law,  enacted  in  I906,  the  most  impo rtant  activity 
of  the  AdiTiinistration  —  the  one  always  given  first  attention  —  is  the  suTSpression 
of  pra.ctices  that  are  a  menace  to  p.iblic  health.     Shipments  of  food  containing 
added  poisons  are  such  a  menace,  or  shipments  of  food  contaminated  with  disease- 
producing  bacteria,  or  worthless  medicines  offered  as  cures  for  serious  diseases. 
Several  times,  during  the  ps-st  few  months,  your  reports  from  Washington  have 
dealt  ',7ith  these  oorthless  medicines,  designed  as  cure-alls  for  all  known  diseases. 

The  second  important  activity  of  the  Food  and  Drug  Adrainistration  is  to 
•prevent  the  distribut ion  of  decomipo sed  or  filthy  foods.     Such  products  may  not  be 
actually  harmful  to  health,  but  they  are  revolting.    The  Food  and  Drugs  Act  holds 
a  product  to  be  adulterated  if  it  consists,   in  whole  or  in  part,  of  a  filthy, 
decomposed,  or  putrid  animal  or  vegetable  substance.     Such  products  are  properly 
considered  ■'unfit  for  food  purposes. 

Among  the  common  foods  that  reqiiire  particularly  careful  inspection  are 
"packing  stock  butter,"  fisheries  products,  frozen  eggs,  cocoa-beans.    The  cocoa- 
beans,  by  the  way,  are  shipped  from  tropical  climates,  and  travel  thousands  of 
miles  by  sea.    Like  other  products  from  the  tropics,   cocoa-beans  require  careful 
handling,  if  they  are  to  arrive  in  good  condition.    Other  products  that  require 
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extensive  attention  from  Food  and  Drug  inspectors  are  dressed  poultry  and  rabbits, 
canned  "blueberries  and  canned  cherries,  iriiported  nuts  and  fruit  products,  and 
dried  fruits, 

How,  ;/ou  have  heard  about  tuo  of  the  important  duties  of  the  Food  and 
Drug  Administration:     First  and  most  important,  to  suppress  practices  in  the  food 
and  drug  field  that  are  a  menace  to  public  hea.lth,  and  second,  to  protect  you 
from  filthy  or  decomposed  foods.    The  third  is  to  protect  you  from  economic 
cheats  —  cheats  that  may  seriously  affect  your  pocketbook. 

One  of  the  economic  cheats  that  occurs  every  novf  and  then  is  the  sale  of 
colored  oleomargarine  for  butter.    This  traffic  is  carried  on  by  undercover 
methods  sLmilar  to  bootlegging  operations,    A  recent  investigation,  carried  on 
jointly  by  the  Food  and  Drug  Administration  and  the  Bureau  of  Internal  Revenue, 
uncovered  a  ring  operating  from  lJe\7  York,  with  a  large  number  of  oiitlets.  The 
"bootleggers"  v.'ere  preparing  to  flood  the  country  with  colored  margarine  repre- 
sented as  butter.    The  finished  product  was  so  cleverly  prepared  that  some  of  the 
most  experienced  distributors  in  the  Fast  bought  it  as  butter.    The  responsible 
agents  are  now  under  indictm.ent, 

ITow  let's  see  just  hov/  the  Food  and  Drug  Administration  spent  its  time 
during  the  past  fiscal  year,  according  to  the  annual  report.    Officials  spent  a 
little  more  than  one- fourth  of  their  working  time  on  drug  products;  almost  a 
third  on  f ru.it s  and  vegetables;  almost  a  sixth  on  f i shery  and  dairy  products. 
Tliat  leaves  one-fourth  of  the  Administration's  working  time  to  be  devoted  to  the 
enormous  traffic  in  other  types  of  food  products,  including  beverages  (both 
alcoholic  and  non-alcoholic),  cereals,   confectionery,   coffee  and  tea,  eggs, 
flavoring  substances  and  spices,  oils  and  fats,  nuts  and  nut  products,  saccharin 
products,  mineral  waters,  meat  products,  and  stock  feeds. 

In  the  course  of  their  work  duririg  the  past  fiscal  year,  officials  of 
the  Administration  examined  over  fifty  thousand  food  and  drag  samples.  Almost 
thirty  thousand  of  these  samples  were  imported. 

ITow,  in  addition  to  enforcing  the  Food  and  Drugs  statute,  the  Food  and 
Drug  Administration  is  entrusted  with  the  enforcement  of  five  other  statutes. 
There  are  the  Insecticide  Act,  the  Caustic  Poison  Act,  the  Import  Mill:  Act,  the 
Tea  Act,  and  the  ITaval  Stores  Act.    Let's  review  them  briefly. 

The  Insecticide  Act  protects  you  against  misbranded  and  adulterated 
insecticides,  fungicides  and  disinfectants.     Since  the  spray-resid^^e  problem  has 
become  acute,  many  preparations  intended  to  replace  lead  arsenate  sprays  on 
frji.its  and  vegetables  have  been  put  on  the  market.     Government  officials  must 
carefully  test  each  product  in  the  field  to  determine  its  effectiveness,  and 
whether  it  will  injure  the  vegetation.    Likewise,  there  are  advances  in  the  ap- 
plication of  insecticides  in  the  household.    An  early  report  from  the  Administra- 
tion will  deal  with  moth  control. 

The  Caustic  Poison  Act  applies  to  certain  caustic  or  corrosive  substances 
and  preparations  containing  them.     It  requires  that  containers  of  these  substances 
suitable  for  hjousehold  use  shall  bear  conspicuous  and  easily  read  labels,  with, 
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anong  other  facts,  the  common  name  of  the  caustic  or  corrosive  su-hstance,  and 
the  word  Poison,   in  letters  of  a  specified  size  and  style.    Also,  the  lahel  mast 
contain  directions  for  treatment  of  accidental  personal  injuries.    The  require- 
ments of  this  Act  are  quite  generally  met. 

The  Tea  Act  requires  that  every  shipment  of  tea  offered  for  entry  at  any 
port  in  the  United  States  must  "be  sampled  and  examined.    Teas  that  fail  to  meet 
the  Government  standards  of  quality,  purity,  and  fitness  for  consui'nption  are 
denied  entry  into  the  country.    G-ovcrnmont  tea  inspectors  cxainined  more  than 
85,000,000  pounds  of  tea  during  the  past  fiscal  year.     Some  time  soon  you  will 
have  a  report  from  Washington  descrihing  the  work  of  the  tea  inspectors,  and 
explaining  the  labels  on  tea. 

The  Ii:iport  Milk  Act  requires  the  examination  of  samples  of  foreign- 
produced  milk  and  cream  entering  the  United  States,  and  inspection  of  dairies  and 
cattle  in  foreign  countries  sending  us  milk  and  cream. 

The  iTaval  Stores  Act  has  nothing  to  do  with  Army  and  Navy  Stores  —  as  you 
might  assume  —  "but  provides  for  Federal  inspection  and  grading  of  rosin  and 
turpentine.    The  production  of  these  naval  stores,  by  the  way,  is  one  of  the 
most  picturesque  of  industries.     It  reaches  back  to  days,  many  centuries  before 
Christ,  when  the  natives  of  Asia  m.anuf actured  pitch  and  oil  from  the  gara  of  pine 
trees  which  grew  on  the  shores  of  the  Mediterranean. 

This  gurrx,  along  v/ith  tar  pitch,   received  the  name  "naval  stores"  when 
these  products  were  used  in  "building  and  repairing  ships.    The  name  still  clings, 
although  present  day  naval  stores  are  turpentine  and  rosin,  used  in  the  manu- 
facture of  articles  quite  unrelated  to  ship  building.     But  all  that  is  another 
story  .  .  . 

Vie  are  concerned  today  only  with  the  fact  that  the  Federal  Food  and  Drug 
Administration  is  charged  with  enforcement  of  the  Haval  Stores  Act  —  as  it  is 
also  with  the  Tea  Act,  the  Caustic  Poison  Act,  the  Insecticide  Act,  the  Milk 
Inrport  Act  —  and,  most  important  of  all,  the  Food  and  Drugs  Act, 

— ooOoo — 

CLOSING  AIT1-]DUI'C3!'IEI?1T :    You  have  just  heard  the  weekly  report,  "Uncle  Sara  at  Your 

Service,"  v/hich  Station    presents  every  Monday  in  cooperation  with  the  Food 

and  Drug  Administration  of  the  United  States  Department  of  Agriculture.  Next 
v/eek  at  this  same  time  "Uncle  Som"  will  bring  you  another  interesting  report  from 
Washir^gton. 
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from  the  Eood  and  Drag  Administration  of  the  United  States  Department  of  Agricul- 
ture. 


now  "brings  you  the  regular  weekly  report 


— oOo— 


Our  report  from  Washington  last  iionday  "brought  us  a  "brief  review  of  the 
work  done  "by  the  Food  and  Drug  Adininistration  in  the  course  of  a  year.    We  learned 
that  the  Administration's  higj^est  jo"b  is  to  protect  our  food  and  drug  supply;  that 
one  of  the  most  important  phases  of  this  jo"b  is  to  suppress  practices  that  are  a 
menace  to  pu"blic  health.     Shipments  of  food  containing  added  poisons  are  such  a 
menace,  or  shipments  of  food  contaminated  with  disease-producing  bacteria,  or 
worthless  medicines  offered  as  cures  for  serious  diseases. 

Today's  report  deals  with  food  adult erat io ns  involving  public  health. 
The  report  begins  with  fresh  crab  meat.    For  a  long  time  Food  and  Drug  officials 
have  been  campaigning  for  a  more  wholesome  supply  of  fresh  crab  meat.    They  are 
getting  results  at  last.    Just  the  other  day  I  read  this  reassuring  item:  "The 
consumer  of  a  crab  salad  in  llew  York  City  may  feel  reasonably  sure  that  it  is 
clean  and  wholesome,  says  the  Hew  York  Station  of  the  Federal  Food  and  Drug  Ad- 
ministration.   Every  shipment  arriving  in  that  city  during  August  was  carefully 
inspected,  and  eleven  seizures  made  because  of  contamination," 

Well,  let's  have  our  report  from  Washington,  and  learn  about  the  crab- 
meat  campaign  in  the  words  of  the  Federal  officials: 

"In  the  summer  of  1933»         Food  and  Drug  Administration  again  gave  atten- 
tion to  plants  packing  fresh  crab  meat.    On  the  Atlantic  seaboard  bad  sanitary 
conditions  have  been  quite  common  in  this  industry.    They  constitute  a  distinct 
health  menace  to  consumers  of  this  product.    Officials  mde  a  survey  of  the 
packing  plants,  as  they  did  in  1932*    They  found  some  improvements,  although  half 
the  plants  in  operation  still  showed  ijuisatisfactory  conditions.    Sixty-one  con- 
signments of  fresh  crab  meat  were  seized, 

"The  early  returns  from  193^  aarvej^s,  hov/ever,  are  more  encouraging.  The 
sanitary  quality  of  fresh  crab  meat  now  shipped  is  apparently  better  than  in  pre- 
ceding years,  "but  the  industry  must  be  given  continued  attention," 

Well,  if  the  Adridnistration  does  as  v/ell  by  the  fresh  crab  meat  industry 
as  it  has  by  canned  salmon  —  we  may  eventually  feel  perfectly  safe  in  eating 
crab  salads. 
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The  next  food  adulteration  our  17asiiington  report  considers  is  contaminat ed 
s"Dinach  —  and  that  talces  us  from  the  Atlantic  sealjoard  to  the  v/est  coast, 

"It  is  possible, "  according  to  the  Eederal  officials,  "that  some  tragic 
occurrences  of  food-poisoning  were  narrowly  prevented  last  year  "by  pronrpt  action 
in  seizing  consigi^iients  of  adulterated  spinach,   canned  in  a  State  on  the  west 
coast.    This  State  maintains  rigid  cannery  supervision.    However,  a  commercial 
laboratory  discovered  that  certain  cans  of  spinach  packed  hy  a  canner  in  that 
State  were  contaminated.     Immediately,  action  was  taken  "by  the  packer,  by  the 
State  authorities,  and  "by  the  Food  and  Drug  Adininistration,   in  cooperation  with 
various  other  States.    The  suspicious  cans  of  spinach  were  talcen  off  the  market. 
This  action  quite  probably  prevented  outbreaks  of  food-poisoning." 

So  much  for  the  spinach.     Next  we  learn  about  a  rather  curious  example  of 
food  adulteration.    A  certain  firm  —  our  report  doesn't  say  where  this  firm  was 
located  —  put  up  certain  vegetable  and  fruit  juices  in  bottles  without  using  any 
reliable  method  of  preservation.    The  manufacturer  depended  vjpon  sunshine  to  pre- 
serve his  food  products.     Sconds  sii.'rple  enough  —  but  it  doesn't  work.  These 
products,  although  of  small  commercial  importance,  presented  a  serious  public- 
health  menace.    Here's  the  account,  as  the  Federal  officials  tell  it: 

"One  firm  last  year  conceived  the  idea  of  bottling  withotit  heat  steriliza- 
tion or  pasteurization  a  number  of  products,   including  apple,  orange,  celery, 
spinach  and  parsley  juices.    The  manufacturer  merely  placed  the  filled  containers 
in  the  sunlight  for  a  certain  period,  on  the  theory  that  the  rays  of  the  sun 
would  preserve  the  product.     Such  a  process  is  inadequate.    The  vegetable  products 
were  vot  entially  dangerous.    One  lot,   seized  at  Boston,   showed  decoiTipo  sit  ion. 
State  officials  condemned  other  lots.    Authoi-ities  in  the  producing  State  closed 
the  manufacturer's  establishment,  and  required  destruction  of  all  the  stock  that 
was  left." 

So  much  for  the  sunlight-preserved  fruit  and  vegetable  juices. 

Our  next  example  of  a  food  adulteration  that  affects  public  health  is  a 
result  of  the  repeal  of  prohibition.     If  you  had  a  child  in  school  last  5^ear,  a 
youngster  who  likes  to  spend  his  pe:rnies  for  chocolate  candy,  you  may  have  seen 
some  of  the  confections  that  suddenly  appeared  on  the  market  last  fall  —  a  year 
a^o.    These  confections  were  filled  v/ith  alcoholic  cordials,  and  other  liquors 
containing  from  five  to  twenty  percent  of  alcohol.    They  were  made  especially  to 
appeal  to  children,  who  alv/ays  vote  overwhelmingly  in  favor  of  chocolate  in  any 
form  —  candies  preferred. 

Now,  according  to  our  Washington  report,   "the  Foods  and  Drugs  Act 
specifically  defines  a  food  as  adulterated  if  it  contains,  among  other  things,  any 
vinous,  malt,  or  spirituous  liquors.    This  requirement  was  not  affected  by  the 
repeal  of  the  prohibition  amendment.    The  chocolate  confections  were  distributed 
from  three  main  points,  Chicago,  Jersey  City,   and  New  York  City.    In  the  East,  the 
chocolate  candy  traffic  was  carried  on  with  the  secret iveness  of  bootlegging 
operations.    In  the  Central  West,  the  distributors  were  more  open,  apparently  in 
the  belief  that  the  repeal  of  the  prohibition  amendment  had  nullified  the  pro- 
hibition against  alcoholic  candies.    There  was  a  vdde  distribution  in  the 
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neighborhood  of  public  schools.    IJewspapers  gave  considerahly  publicity  to  stories 
of  intoxication  aKiong  school  children,  resulting  frora  eating  these  candies. 

"An  inaediate  canipaign  resulted  in  the  seizure  of  nineteen  consignments 
of  the  candy.    Criminal  prosecutions  are  in  course  of  development  against  the 
responsible  manufacturers  and  distributors.     In  addition  to  the  Federal  seizures, 
local  and  State  authorities  confiscated  large  quantities  of  the  adulterated  candy, 
For  the  time  being  at  least,  traffic  in  alcoliolic  candies  has  entirely  disap- 
peared.   This  incident  illustrates  the  recurring  character  of  offenses  under  the 
Food  and  Drugs  Act,  and  the  fact  that  a  correction  once  secured  by  regulatory 
activity  cannot  be  expected  to  remain  Dermanent .  without  the  exercise  of  eternal 
vigilance,  and  the  institution  of  new  campaigns  when  circumstances  warrant," 

How  the  report  turns  to  still  another  food  adulteration  that  affects 
child-health.    Last  year,  just  before  Easter,  Food  and  Drug  officials  undertook 
a  brief  campaign  to  remove  certain  Easter-egg  dyes  from  the  market.    They  seized 
sixteen  consigiment s  of  the  product.    These  dyes  contained  poisonous  ingredients. 
The  colors,  according  to  our  official  report,  "were  essentially  in  the  class  of 
house  T)aints,  containing  such  toxic  ingredients  as  cadmium  sulpliide,  zinc 
sulphide,   and  barium  sulphate  with  small  percentages  of  lead  as  a  contaminating 
impurity.    Most  Easter-egg  dyes  are  harmless,  and  there  is  every  reason  to 
believe  that  these  actions  have  put  a  stop  to  the  distribution  of  poisonous  products 
of  this  class," 

— ooOoo — 

C IjO S I IIj  AiriDUITC El 'lElIT ;    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station   ,  in  cooperation  with  the  Food 

and  Drug  Administration  of  the  U.  S,  Department  of  Agriculture,    Today's  report 
brought  us  an  account  of  how  Federal  officials  deal  with  certain  types  of  food 
adulteration  involving  public  health.    The  food  adulterations  described  today 
included  contaminated  crab  meat,   canned  spinach,  fruit  and  vegetable  juices 
bottled  vdthout  sterilization  or  pasteurization,  chocolate  candies  filled  with 
alcoholic  cordials  and  other  liquors,  and  Easter  egg  dyes  containing  poisonous 
ingredients. 

IText  week's  report  will  deal  with  another  phase  of  food  adulteration  in- 
volving public  health  —  spray  residues  on  fruits  and  vegetables.    Listen  in 
again  next  Monday  for  another  interesting  broadcast  from  the  Food  and  Drug  Admin- 
istration, Washington,  D,  C. 
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now  "brings  you  the  regular  weekly  report 


from  the  Eood  and  Drag  Administration  of  the  U.  S.  Department  of  Agriculture. 
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Last  weeh  we  learned  how  the  Federal  Food  and  Drug  Administration  heeps  off 
the  market  adulterated  food  that  might  cause  serious  illness.     We  learned  about 
the  campaign  to  remove  contaminated  crahmeat  from  interstate  comiiierce,  and  we 
heard  an  interesting  account  of  how  the  Administration  deals  vath  three  types  of 
food  adu.lt  e  rat  ions  —  chocolate  candy  filled  with  alcoholic  cordials  and  other 
liquors,  Easter  egg  dyes  containing  ;ooisonous  ingredients,  and  fruit  and  vegeta- 
hle  juices  hottled  without  "benefit  of  sterilization  or  pasteurization. 

Fortunately,  the  cand;v,  Easter  egg  dyes,  and  fruit  and  vegetable  juices 
have  "been  removed  from  the  ijarket  —  for  the  time  "being,  at  least. 

Today's  report  from  Washington  concerns  still  other  food  adulterations 
affecting  puolic  health  —  adulterations  that  might  result  from  lack  of  care  in 
handling  fruits  and  vegetables  sprayed  with  poisonou"  materials  to  protect  them 
from  pests.    Last  year,  the  Food  and  Drag  Administration  devoted  more  than  one- 
third  of  its  working  time  to  this  -project  —  to  keeping  close  check  on  a-rples  and 
pears,   warrants  and  crabapples,  broccoli,   cauliflower,  celery,   cabbage,  and 
beans.    These  are  the  principal  fruits  and  vegetables  which  must  be  treated  with 
poisonous  sprays  and  powders,   so  that  insects  and  plant  diseases  will  not  do  away 
with  them.    Of  course,  the  Food  and  Drag  Adniinistration  gives  attention  to  other 
fniits  and  vegetables  in  the  event  that  they  are  treated  with  poisonous  sprays. 

In  order  that  we  may  have  apples  for  Kallov/e'en  parties,   currant  and  crab- 
apple  jelly,   and  plenty  of  broccoli,   cauliflower,   celery,   cabbage,  and  beans  —  in 
order  to  produce  enov^gh  of  these  fruits  and  vegetables  to  supply  all  of  us,  the 
farmer  must  use  poison  sprays  and  powders  to  combat  insect  pests,    Othenvise,  the 
insects  might  kill  the  crops.    The  arn^^  of  insects,   left  unchecked,  would 
eventually  wor::  mach  greater  disaster  than  the  recent  drought. 


So,  to  keep  h-ujnan  beings  from  going  on  short  rations  of  these  fru.its  and 
vegetables,  farmers  have  to  use  poisonous  chemicals  to  kill  the  insects  and  the 
tiny  organisms  that  cause  plant  diseases.    Unfortunately,  these  poisons  also  are 
deadly  to  h^oman  beings,    llaturally,  the  Government  is  insisting  that  the  farriers 
and  the  fruit  handlers  protect  human  health  by  keeping  down  to  a  safe  limit  the 
amount  of  the  poisons  occurring  on  the  fruits  and  vegetables  when  they  come  to 
market . 
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Here  is  how  the  Food  and  Drug  Administration  officials  go  at  the  job. 
Their  first  question,  01  course,   is  this:    liovj  ranch  arsenic,  or  rather  how  little 
arsenic,  may  v/e  tolerate  in  the  food  ue  eat,  and  still  raaintain  our  good  health? 
rood  and  Drug  officials  have  ansv/ered  this  question  for  us  before.    They  have 
explained  that  a  group  of  experts  fixed  the  "international  tolerance  for  arsenic," 
This  standard  requires  that  food  shall  not  contain  more  than  l.U  parts  of  arc^enic 
trioxide  per  million  parts  of  food. 

A  "tolerance"  for  an;>-  specified  poison  is  sinply  the  ai:iount  of  that  poison 
the  h\ijiian  sj'stera  can  tolerate  without  any  possibility  of  danger  to  health,  even 
when  the  food  is  consuned  over  long  periods  of  tine.    E:cperts  have  established 
tolerances  for  arsenic,  fluorine,  and  lead  which  they  consider  as  >paaranteeing 
coniplete  safety, 

I'Tow  let's  return  to  the  farmer  who  sprays  his  vegetables  and  fruits  with 
arsenicals.    ^.lat  happens  if,  through  carelessness  or  ignorance,  he  docs  not  take 
care  to  reaovo  the  poison  before  he  ships  his  prodxxce  in  interstate  cor.iraerco? 
For  this  violation  of  the  Food  and  Drug  lav/,   it  becomes  the  duty  of  Federal 
officials  to  seize  the  shiprient  of  aprples,  celery,  or  whatever  it  may  be,  before 
it  reaches  the  consumer.     During  the  past  3'"ear,  the  Food  and  Drug  Administration 
seized  5S  ship'aents  of  fruits  and  vegetables  which  showed  too  great  an  amount  of 
poisonous  residue.    But,  the  iprevious  year,  officials  had  to  seize  2U1  shipments. 

In  the  v/ords  of  our  official  report,   from  the  Food  and  Drug  Administration: 
"Conditions  in  interstate  traffic  in  fruits  and  vegetables  are  improving.  More 
and  more,  after  using  poisonous  sprays,  growers  are  cleaning  their  products 
efficiently.     Important  producing  areas  are  installing  effective  washing  equipment. 
In  many  sections.   State  authorities  are  v.-orhing  v.'ith  the  growers.    They  anal^-ze 
saiT.ples  from  orchards  and  fields,  to  determine  whether  too  much  spray  residue  is 
present,  and  to  suggest  treatment  that  will  guarantee  only  clean  products  for 
market  ing, " 

Well,  that's  all  to  the  good.    How,  just  to  show  you  how  seriously  Food 
and  DiTLg  officials  regard  this  problem  of  spra^'  residue,   listen  to  these  figures. 
Last  year,  Federal  officials  collected  more  than  6,000  samples  of  fruits  and 
vegetables,  from,  nearly     000  producers.    The  6,000  samples  included  every  type 
of  fruit  and  vegetable  which  might  possibly  have  been  sprayed  with  poisonous 
chemicals. 

Under  the  present  Food  and  Drugs  Act,  only  interstate  shipments  —  that 
is,   shipments  from  one  State  to  another  —  are  subject  to  Federal  supervision. 
According  to  our  report  today:     "As  long  as  farmers  must  use  poisonou.s  sprays,  the 
public  will  never  be  entirely  protected  until  all  the  State  authorities  exercise 
the  same  degree  of  surveillance  now  maintained  in  some  States,     In  the  problem,  of 
interstate  control,  t ruckers  present  an  increasing  complication.    They  buy  up 
fruits  and  vegetables  where  they  are  grov/n,   and  then  haul  these  fruits  and  vegeta- 
bles across  State  lines  and  sell  them  at  any  convenient  market.    Of  course,  the 
Food  and  Drug  Adiiiinistrat ion  cannot  maintain  a  continuous  and  comprehensive 
surveillance  over  all  truck  traffic.    At  least  one  State  has  established  its  own 
oorder  patrol.    This  State  refuses  to  adi.iit  any  imported  fruit,  arrivii;ig  by  truck, 
which  does  not  bear  a  certificate  of  analysis.    This  certificate  must  show  freedom 
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from  excessive  spray  resiciue,  and  rarast  "be  issued  by  officials  of  the  State  which 
produced  the  fruit," 

Well,  that  certainly  is  looking  out  for  the  consumer.     I  vdsh  I  knew  which 
State  it  is,  tliat  has  such  a  "border  patrol.     I'd  like  to  feel  sure  that  all  the 
a-oiDles  1_  eat  this  fall  had  to  show  a  "certificate  of  analysis,"  "before  entering 
my  home  State. 

By  the  way,  ami e s ,  according  to  this  report,  require  more  attention  than 
aiiy  other  fruit  or  any  vegeta"ble.    But  the  apple  sit-ujition  is  "better  this  year 
than  last .    There's  a  reason.     In  the  apple-producing  States  of  the  Atlantic  and 
Pacific  Coasts  and  the  Rocl^7  Mou^itain  region,  "both  apple  shippers  and  State 
ai:.thorities  have  set  up  effective  ways  of  spray-residue  control.     Conditions  aren't 
so  good  in  some  other  apple-producing  sections,  where  enormous  truck  shipments 
keep  Food  and  Drug  officials  "busy  patrolling  the  main  highways. 

Cauliflower,   ca'bhage,  and  celery-  are  vegeta''oles  that  require  considerable 
attention.    During  the  last  fiscal  year,   cauliflower  shipped  from  Colorado  and 
Long  Island,  V>exr  York,   contained  enoixgh  excessive  residue  to  v;ari^ant  numerous 
seizures  —  5^.        be  exact.    But  the  cauliflower  situation  has  improved  greatly 
this  year  —  only  three  seizures  to  date,  said  none  of  these  shipments  from 
Colorado  or  Long  Island.     Celery  and  cabbage  are  also  in  satisfactory  condition. 

Now  you  may  be  wondering  v;hat  to  do  about  fruits  and  vegetables  you  buy 
every  day  in  the  market.    Are  they  safe?    Yes,   if  they  have  been  satisfactorily 
cleaned  by  the  grower.    And  the  Administration  is  trying  very  hard  to  discourage 
the  growers  who  do  not  cleaji  their  products,  by  seizing  the  shipments  and 
prosecuting  the  shippers. 

Here's  r/hat  the  Food  and  Drug  Adirdnistrat ion  tells  women  who  ask  about 
spray  residues  on  fruits  and  vegetables: 

"TThile  we  caii  assure  you  as  to  the  safety  of  the  vast  ma.jority  of  inter- 
state shipments,  we  do  not  have  jurisdiction  over  fruits  and  vegetables  not 
shipped  outside  of  the  State  of  production.     We  cannot  guarantee  that  our  limited 
force  will  apprehend  every  single  susioicioiis  int  erst  ate  shipment .    Of  course, 
never  buy  apples  or  other  fruits  or  vegetables  which  show  any  signs  of  spray 
residue.    You  may  furfner  assure  yourself  that  they  are  free  from  spray  residue, 
by  washing  them  carefully.    And  such  fruits  as  applec  and  pears  are  perfectly  safe 
when  peeled." 

That's  all  of  our  report  for  today, 

— ooOoo — 

CLOSII-TG  AITl-TOmiCEl.'ISIjT :    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station   ,   in  cooperation  with  the  Food 

and  Drug  Administration  of  the  U.  S.  Departmexit  of  Agriculture.    Today's  broadcast 
explained  how  Federal  officials  deal  with  the  serious  problem  of  spray  residxi.es 
on  fruits  and  vegetables.     Listen  in  again  next  Monday  for  another  interesting 
account  of  hov7  the  Food  and  Drug  Administration  helps  protect  your  food  supply. 


— ooOoo — 
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OPSilli'G-  AlTlTOUirCZ: SlZr ;     station  now  "brings  you  tlTfes^reCttl-ar^^-weelcly  report; 

from  the  Food  and  Drug  Ad..iinistrat ioii  of  the  United  States  Depax'lnftg^it^.-Q^Ajy r i c Lijl- 
ture. 


— oooOooo — 


A  good  maiiy  of  3'ou  vail  have  a  personal  interest  in  today's  report  from 
Washington.    Hspeciallj'"  if  yov.  are  fond  of  "oluelDerry  pie  —  if  jou  a,2ree  with  the 
man  who  said  that  douhtless  mariiiind  could  achieve  something  finer  than  'blueberrj'' 
pie,  "but  doubtless  uianhind  never  will.     "C?he  "blueberry,"  he  said,  "is  a  noble 
frait,   celestial  jelly  wra"op3d  in  a  heaven-hued  filament." 

You  may  be  wondering  what  our  Federal  Food  and  Drug  Administration  has  to 
do  with  this  noble  fruit.     Listen  to  this,  you  lovers  of  blueberry  pie: 

"The  ilew  Yorh  Station  of  the  Food  and  Drag  Adininistration  reports  having 
sent  ten  thousand  qiiarts  of  blueberries  to  the  dtunp.    The  berries  were  shipped  in 
from  Pennsylvania,  ITorth  Carolina,,  Hew  Jersey,  Ilaine  and  Massachusetts.    The  work 
of  inspection  was  carried  on  at  night,  v/ith  the  assistaiice  of  inspectors  from  the 
Hew  Yorh  City  Health  Department,  v/ho  embargoed  the  shipments  until  seizure  could 
be  effected.    Eleven  seizures  v;ere  i".:ade." 

That's  what  the  matter-of-fact  food  inspectors  did  to  ten  thousand  qjaarts 
of  blueberries.    Ten  thousand  quarts  of  berries,  mind  you,  would  rnalie  ten 
thousand  luscious  pies.    And,   so  the  report  reads,   "the  wor^r  of  inspection  was 
carried  on  at  night . "     In  the  dead  of  night,  GoverniTient  inspectors  slipped  in  and 
made  away  v/ith  ten  thousand  qua.rts  of  blueberries  

But  let's  not  be  too  hard  on  the  Food  and  Drag  Administration,    After  all, 
the  inspectors  v;ere  perfor;ning  their  duty.    The  blueberries  they  found  v;ere  not 
all  that  blueberries  should  be.    Far  from  it.    Better  for  us  that  they  were  kept 
off  the  market.     17e  wbo  have  nevor  seen  an;'  but  the  most  -nerf ect  blueberries  can 
still  keep  the  illasion  that  all  bluoborries  are  "colontial  jelly  wrapped  in  a 
heaven-hued  file^ient," 

So  much  for  the  ton  thousand  ;oies  that  might  have  boon  —  if  the  ten 
thousand  quarts  of  blueberries  had  been  soimd  and  wholesome. 

Hov/  the  Slab j ect  of  today's  report  from  Washington,  as  you  ma,y  have  guessed, 
is  "Food  Adiiltoration. "    Last  week  we  discassed  food  adulterations  involving 
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-paTplic  health;  siDecif ically,   spray  residues  on  frr.it s  and  vegetables.    Today  v/e 
talie  up  food  adulterations  involvins  filth  and  decorapo sition.    The  Food  and  Drags 
Act  holds  a  pi-oduct  to  "be  adulterated  if  it  consists,   in  v/hole  or  in  part,  of  a 
filth?",  decoraposed,  or  putrid  animal  or  ve^jetahle  substance. 

The  Administration  has  Jurisdiction  over  domestic  foods  which  appear  in 
interstate  coiiiierce,  s-nd  ir^.^ported  foods.     iTe'll  consider  domestic  prodiicts  todav, 
ajid  imports  ns:ct  Llondaj;', 

A".ion£  the  common  domestic  foods  that  require  part icularl;.'  caref^^l  inspection 
are  fish,  canned  fs'oods,         dried  fruits,  and  dried  frait  products,  includiiig 
apple  butter, 

lIov7,  before  v;-e  continue  v/ith  our  report,  officials  asl:  us  to  bear  in  mind 
that  filthj'  a.nd  decomposed  foods  are  the  decided  exception  in  America.    But  even 
some  of  the  best  regulated  packiiog  and  cannir^'  plants  fail  sometimes,  through  no 
fault  of  their  o\7n.     Pood  and  Dnig  officials  are  everlastiriglj'"  on  the  job,   in  all 
parts  of  the  covir^vir,   in  order  to  maintain  our  reputation  of  having  the  most 
wholesome  food  s'v-ynly  of  an;'  country  in  the  v/orld. 

To  ^-et  baclt  to  adulterated  foods,  and  hov/  the  Groverrjnent  officials  deal 
with  them.    First,  we'll  consider  "pac-.:iiV3- stock  butter,"  because  "packing- stock 
butter"  heads  the  list  of  products  the  Food  and  Drug  Administration  must  take 
action  against,  time  end  time  again.    The  country""  merchant  collects  this  butter 
in  SLiall  quamtitics,  from  individu.al  farmers,  until  he's  collected  enough  butter 
for  a  shipment.    This  stuff  doesn't  go  to  the  retail  market  b\it  is  made  into 
so-called  "process"  butter,  or  is  sold  for  manufacturing  cheap  balcery  goods  and 
confections. 

ITow  there  is  absolutely  no  ree.Eon  why  packing- stoc]:  butter  should  not  be 
a  satisfactory-  article  of  corrinerce  —  if.  'oi-o-cerlry'  handled.     Sometimes,  however, 
this  product  is  haiidled  very  carelessly.    According  to  our  official  re-oort: 
"The  merchant  may  store  the  butter  without  precaution  against  contamination,  until 
he  accumulates  a  sT.:fficient  quantity  for  shipment.     It  may  thus  become  unspeakably 
filthy." 

U'itil  recently,  the  Food  and  Dng  Administration  had  no  reliable  analytical 
method  of  proving  the  filthy  character  of  packing- stock  butter.     Its  officers 
could  exa;'aine  only  sar-iples  taken  from  consignments  after  they  had  entered  inter- 
state commerce.     So,  even  though  officials  knev/  about  the  misanitary  conditions 
under  which  packing-stock  butter  v;as  handled,   it  was  impossible  to  iprove  the 
filthj'-  condition  of  the  finished  article.    Sut  last  year,  Government  scientists 
devised  a  reliable  analytical  method,  by  v/hich  they  can  separate,  estimate,  and 
identify  the  actual  filth    in  b\-.ttc-.r.    Just  as  soon  a-s  this  method  was  perfected, 
Food  and  Drag  officials  started  an  active  campaign  against  adulterated  packing- 
stock  butter.    They  seized  m.ore  than  a  hundred  consignments. 

Says  our  report  from  Washiiigton:     "The  present  condition  still  requires 
frequent  legal  action,  but  there  is  i:iaterial  improvement  in  the  packing-stock 
butter  no\7  shipped.    The  method  for  detection  of  filth  applies  also  to  creamery 
butter.     Examinations  of  consignments  of  come  of  the  lower  grad.es  of  crca^.ierj' 
butter  showed  evidence  of  filth,  rec^^ltirig  in  the  seizure  of  35  consignments." 
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7ell,  I'n  glad  the  scientists  found  a  good  method  for  detecting  filthy 
tnitter.  I'm  more  than  willing  to  let  the  Food  and  Drug  Administration  do  the 
detective  vorlz,  and  keep  any  questionaole  "butter  av/ay  from  my  table. 

The  "bratter- seizure  caiapaign  has  had  a  good  effect  on  the  whole  creamery 
and  dairj"  industry.     Creajaery  and  dairy  laen  are  deteri.iined  to  clean  up  conditions 
at  every  point,  fron  the  source  of  prodxiction  of  the  cream  to  the  finished  butter. 
They've  alread;-"  inade  good  progress. 

Another  comnon  food  that  keeps  Governiient  inspectors  busy  all  the  year 
around  is  fish  —  cai-ned  saluon  and  tuiia  and  sardines,   crabneat  and  shrii.ip. 

Canned  shriiiro  is  the  nost  troublesome  of  the  sea-food  products  at  present. 
Last  year,  conditions  in  the  canned  shriim  industry  were  such  that  inspectors  had 
to  seize  bS  shipuents.    The  oiitcone  of  this  campaign  is  an  anendment  to  the  Food 
and  Drugs  Act,  approved  last  June,  authorizing  a  thorough  Goverrunental  inspection 
service  for  all  sea-food  packers  who  \7ant  it.     If  the  products  pass  inspection, 
they  may  bear  a  label  or  a  statement,   shov/ing  they're  good  quality  food.  That's 
certainly  a  big  help  for  the  consuiiier.     I  like  cai-nied  shrimps,  and  I'll  feel  a 
lot  better  about  eating  them  if  they  have  a  diploma,  proving  they  passed  examina- 
tion with  a  high  mark. 

Soon,   I  hope,  we'll  have  another  report  from  Washington  telling  us  more 
about  shrimp  canneries.    Perhaps  ou.r  official  reporter  will  talie  us  down  to  ilew 
Orleans,  where  there's  a  Station  of  the  Food  and  Drug  Administrat ioia.    The  ilew 
Orleans  Station  is  now  equipped  for  the  sea-food  inspection  service,  and  we  might 
as  well  learn  just  how  these  inspectors  v/ork,  to  assure  us  a  v/holesome  su.pply  of 
canned  shrimp, 

ITow  let's  see  v.hat  our  report  has  to  say  about  some  other  foods:  "Dressed 
poultry  and  rabbits,  which  have  reqx^ired  extensive  attention  in  previous  years, 
show  the  same  satisfactory  condition  roiDorted  in  1933*"    That's  good  nev/s  —  with 
Thanlisgiving  so  near,     "Canned  bluobcrriGs  and  canned  cherries,  iThich  also  in 
previous  years  have  resulted  in  extensive  seizures  because  of  \7ormy  fmit,  are 
in  the  main  satisfactory.     Dried  fruit  and  dried  frait  products  continue  to  be 
productive  of  violations  of  the  lav;.    Last  year  officials  had  to  seize  73  consign- 
ments of  these  products,   including  apple  butter,  dried  apples,  dried  peaches, 
dried  apricots,   and  dried  pears.     VJo  arc  giving  these  products  continued  atten- 
tion." 

And  so  concludes  our  re-jort  for  today  about  adi^lterated  foods,  and  how 
the  Food  and  Dnag  Adir.inistration  keeps  thei::  out  of  interstate  commerce.  I'ext 
wee]:' s  report  will  deal  vath  im'oo rt ed  foods  —  figs,  dates  and  olives;  nuts  and 
cocoa-beans  and  spices;  tuna  fish  from  l^issia  and  Japan;  and  eggs  from  China, 

« 

— ooGoo — 

ClOSirO-  .ll:l:Clj""-:CZ: Zirg ;     You  have  just  heard  the  regrJar  weekly  broadcast,  "Uncle 

Sam  at  '.'"our  Service,"  presented  by  Station  ,   in  cooperation  v/ith  the  Food 

and  Drug  Administration  of  the  Lhiited  States  Department  of  Agriculture.  Listen 
in  again  next  ilonday  for  a  story  of  hov:  the  Adirdnistration  inspects  foods  enter- 
ing this  country  from  other  lands. 


Spealcin;:;  Tine;  10  Ilinates. 

OPSilllTC-  AI7^?3'Jl:'C-i]: .EITI :     Station    now  "brings  you  the  regular  weekly  "broadcast 

frou  the  7ood  and  Dn:.g  Administration  of  the  United  States  Department  of  Agricul- 
ture.   Our  report  today  tells  us  how  the  federal  Pood  and  Dnig  Adiainistration 
deals  TTith  adiilterations  involving  irjported  foods, 

— ooOoo-- 


!!tLen  I  glanced  through  this  report  from  77ashington,   a"bout  inroorted  foods, 
I  was  reminded  of  a  r/ell-lmovm  traveler,  Ilesser  Marco  Polo  —  the  Venetian  merchan 
who  traveled  all  over  the  Orient  nore  than  six  hundred  years  ago,    lie  "brought  "bach 
fahulous  stories  of  the  nuts  and  fruios  and  spices  he  found  in  the  Orient,  Pepper 
nutiiiegs,   cloves,  ginger,  ma-i;/  other  "articles  of  spicery"  —  strange  fruits  and 
nuts. 

In  India,  Ilarco  Polo  found  a  nut  which  he  said  was  "of  the  size  of  a  man's 
head,  containing  an  edi"ble  substance  that  is  sweet  and  pleasant  to  the  taste,  and 
white  as  .nillc.    The  cavity  of  this  pulp  is  filled  Y/ith  a  liquor  clear  as  wat^r, 
cool,  and  "better  flavored  and  moi'e  delicate  than  wine,  or  aiiy  other  kind  of  drinlc 
whatever, " 

i'io  wonder  the  home  folks  in  '^'"enice  refused  to  helieve  his  v/onderful  tales. 
If  ;/ou'd  never  even  heard  of  a  coconut,  and  somehody  came  home  from  a  long  trip 
and  told  3^ou  he'd  seen  a  nut  the  size  of  your  head,  filled  with  something  good  to 
eat  dzid  a  liqxior  "better,  than  anj^  other  kind  of  driii:  whatever  —  you'd  he  -oretty 
skeptical.    At  least  I_  would, 

JO  wonder  llarco  Polo's  friends  pleaded  with  him  on  his  death-"bed,  for  the 
peace  of  his  soul,  to  taLze  hack  some  of  the  incredi"ble  stories  he  had  told.  But 
Ilarco  Polo  onlj"  replied,   "I  have  not  told  half  of  v;hat  I  saw," 

'Jo  less  remarkahle  than  the  stories  of  I.iarco  Polo,   it  seems  to  me,  are  the 
stories  of  the  amazing  progress  made  in  food  transportation.    Here  we  are,   in  a 
comparatively  iiexf  country,  and  v/e  can  get  almost  any  food  mo  v/ant,  no  m.atter  in 
what  far  corner  of  the  v/orld  it  grows.    Tea,   coffee,  fruits,  nuts,   spices  — 
whatever  we  want.    And,  thar>s  to  the  Federal  Food  and  Dnig  Administration,  only 
sound  and  -.vholesome  foods  are  allov/ed  to  enter  the  Unit ed  States. 

lTov,r  I  don't  ;vant  you  to  thinl:  that  this  report  from  the  Pood  and  Drug 
Adrrdnistra.tion  has  anything  to  say  ahout  the  adventures  of  Ilarco  polo.  Certainly 
not  I    Food  and  Drag  officers  are  too  practical  and  too  husy  to  go  into  the  romanti 
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features  of  iirrported  foods.    Their  only  interest  in  these  foods  is  to  see  that 
they  coae  into  this  country  i7ith  a  clean  hill  of  health.     It  is  the  duty  of  federal 
officials,  under  the  Pood  and  Drugs  Act,  to  exajuine  food  products  that  enter  this 
con.ntry,  and  to  see  that  those  not  fit  for  food  pu.rposes  are  destroyed,  or 
excluded  from  the  United  States. 

So,  at  all  ports  of  entry  into  the  United  States,  you'll  find  food 
inspectors  —  in  Boston  and  i.'e-./  Yoiic,  Philadelphia,   Chicago,  Atlanta  and  iJew 
Orleans,  Los  An^^'eles  and  San  Jrcncisco,   Seattle,  and  so  on. 

Let's  looh  over  the  list  of  food  products  that  cone  from  distant  lands. 
Here' s  a  coi.r:ion  one  —  coco  a- "beans,  f  ron  the  Gold  Coast  of  Africa.     Some  of  them 
come  from  the  'Jest  Indies  and  South  .bnerica,  too,  hut  our  main  sxipplies  come  from 
the  Gold  Coast,   which  m.eans  they  must  travel  thousancis  of  miles  hy  sea  —  a  hard 
trip  for  a  perisl~;aole  food  "orodiLct,     CTOvernment  food  inspectors  have  heen  giving 
special  attention  to  cocoa- Deans  for  loany  years.    Last  year  they  exai.iined 
22U  million  pounds  of  the  heans.    liore  than  six  million  pounds  v/ere  detained, 
"because  they  did  not  comply  uith  the  Tood  and  Dr'ags  Act. 

Imported  f rait  products  also  demand  special  attention.     During  the  last 
fiscal  year  officers  examined  more  than  I6  m.illion  pounds  of  dried  figs,  dates, 
and  olives.    They  detained  over  a  million  pounds.    However,  the  detention  of  a 
million  pomids  is  not  discouraging  to  Goveriment  officials,  for,  according  to  this 
report:     "A:a  enormjoiis  improvement  in  the  character  of  iimported  figs  has  resulted 
from  import  supervision," 

Dried  figs,  hy  the  \7ay,   come  from  Turkey,   Italy,  Greece,  the  iipper  coast 
of  Africa,  and  Porttigal.    O'lr  highest  supply  of  imported  dried  figs  comes  from 
Turkey  —  from  Smyrna, 

Pat e s  we  import  from  the  countries  around  the  Persian  Gulf  —  Arahia, 
Persia,   Iraq  —  and  from  Horthern  Africa,  olives  com.e  from  Spain  and  Greece  and 
Italy,     Green  olives  from.  Spain,   ri'oe  olives  from  Greece,   and,  from  Italy,  hoth 
the  green  and  the  ripe  varieties.    Last  year,  food  inspectors  detained  m.any  ship- 
ments of  imported  olives  which  didn't  measiire  up  to  Governr::ent  standards. 

iTow  nut s,   it  seems,   come  from  almost  every  part  of  the  v/orld,    Drazil  nuts 
from  South  Araerica;  filherts,   chestnuts,  alnonds,  and  vfalnuts  from.  Surope;  coconuti: 
from  the  West  Indies,   Ceylon,   South  America,  and  from  India  —  that's  where  Harco 
Polo  found  themx,     India  sends  us  pistachio  nuts,   too.     So  do  Turkey  and  Persia. 
Prom  China,  or  rather  from  Manchuria,  v;e  get  many  shipmicnts  of  v/alnuts.     I  was 
"beginning  to  thin'c  that  we  im.port  every  variety  of  nut  except  the  peanut,  when  I 
found  that  even  peanut s  are  imported  sometimes  —  from  China. 

Inspectors  examined  more  than  20  and  a  half  million  pounds  of  nuts  during 
the  last  fiscal  year.    Out  of  this  huge  total,  they  detained  over  a  m.illion  pounds. 

Other  products  that  keep  inspectors  busy,  v^hen  roimd-the-v/orld  ships  come 
in  from  the  Orient,   are  spices  and  condiment  seeds.     Do  you  Imow  hov/  many  tons  cf 
spice  and  spice  seeds  we  import  in  a  year?     T?hen  we  season  our  sor.p  vdth  a  dash  of 
pepper,  or  spririle  our  cooking  v;ith  a  little  cinnaiuon  or  nutmeg  or  allspice  — 
little  do  -.76  realize  that  all  these  dashes  and  sprinkles  are  parts  of  one 
stupendous  whole  —  m.ore  than  20,  OOP  tons  —  which  is  a  tid^j'-  number  of  dashes,  or 
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even  of  sprinliles.    That's  the  amount  ?ood  and  Drug  officials  examined  last  year  — 
□ore  than  2C. GOO  tons  of  spice,  and  spice  seeds.    Officials  had  to  hold  out  one- 
fourth  of  this  amo'ont  —  five  thousand  tons. 

Our  report  states:  "It  is  entirely  possible  for  importers  to  clean  spice 
seeds  successfullj'',  and  no  reason  is  apparent  why  this  material  should  not  reach 
the  ^erican  market  in  sound  condition," 

IText  on  our  list  of  iinported  foods  is  tuna  fish.    Tuna  fish,  "both  canned 
and  frozen,  requires  a  lot  of  inspecting  at  the  San  Jrancisco  and  Los  Angeles 
Stations.    A  good  deal  of  canned  tuna  fish  comes  into  the  country  hy  way  of  IJew 
York  a:id  Philadelphia  —  most  of  it  from  Japan,   some  from  jSussia.     Last  year 
inspectors  had  to  refuse  entry  to  uo're  than  six  and  a  half  million  pounds  of 
imported  tuna  fish,   oecause  it  was  not  of  acceptaole  quality. 

ITow  we  come  to  another  interestiiog  iniport  —  canned  frozen  eggs  and  dried 
eggs  from  China,     If  aj.iyhodj'"  had  told  Marco  Polo,  when  he  was  in  China  at  the 
court  of  Zuhlai  Khan,  (he  stayed  there  20  years)  —  if  anyone  had  told  him  that 
some  day  China  v/ould  he  sending  frozen  eggs,  and  pcv/dered  eggs,  across  thousands 
of  miles  of  water,  to  an  undiscovered  new  world  he  had  never  even  dreained  of,  and 
that  these  products  would  arrive  in  sound,  wholesome  condition  —  do  you  suppose 
that  liesser  Ilarco  Polo  v/ould  have  helieved  it?     I'm  inclined  to  thiiik:  he  would. 
He'd  seen  so  manj'"  wonders  himself,  he  wouldn't  have  heen  much  sxirprised  at  the 
miraculous  thirds  that  have  come  to  pass  during  the  last  forty  or  fifty  years. 

China  is  the  principal  foreign  country  which  exports  frozen  eggs  to  the 
United  States  in  important  quantities,  and  the  principal  foreign  country  which 
produces  dried  eggs.    And,   for  the  Chinese  trade  in  Aiiierica,  China  sends  eggs 
preserved  in  nud  —  or  rather,   in  clay.    They're  good  eggs,  too,     I  haven't  eaten 
them  myself,     With  my  uncultured  Western  taste,   I  prohahly  couldn't  appreciate 
such  a  delicacy  as  a  one-hundred-year-old  egg  preserved  in  rnu.d  —  not  if  I  knev; 
the  egg  was  a  hundred  years  old.    However,  they  are  considered  a  delicacy  by  the 
Chinese. 

The  Chinese  sa3'  that  the  flavor  of  eggs  improves  v;ith  the  passage  of  time. 
At  ten  '/ears  they're  a  favorite  delicacy,   served  only  on  ceremonial  occasions. 
If  we  criticize  the  Oriental's  taste  in  eggs,  he's  likely  to  inquire  about  our 
taste  in  cheeses.     So  we'll  let  the  matter  drop. 

As  for  the  canned  frozen  eggs  and  dried  eggs,  Food  and  Diuq  inspectors 
examined  ninety  lots  of  the;n  last  year.    One  lot  of  dried  eggs  —  22,000  pounds  — 
had  to  be  detained.    2v.t,   referring  again  to  our  report:     "A  decided  improvement 
was  observed  in  the  quality  of  dried-egg  products  shipped  from  China  to  the 
United  States." 

And  so  we  conclude  cur  \/eekly  broadcast  from  the  Federal  Food  and  Drug 
Administration.     Listen  in  again  next  lionday  for  another  re-port  of  how  the  Federal 
Government  protects  our  food  supioly. 

— oOo~ 

CLO SII.'G-  A171I0U1TCI]! 'Fl-iT ;     You  have  just  heard  the  reg.ilar  v/eekly  broadca,st,   "Uncle  Saa 

At  Your  Service,"  presented  by  Station   ,   in  cooperation  with  tlie  Food  and 

Drag  Administration  of  the  United  States  Department  of  Agriculture. 

'innnr 


UlTCLS  SAI^I       YOim  SERVICS 


SpeakiiijE:  Time;  10  Minutes. 


Mo nday",  Hoventb'er  19 ,  -193^. 


(FOR  BROADCAST  USE  0I3LY) 


OPBjTIITG  AIUJOUFCBLIEar :     St  at  i o  n 


now  "brings  you  tlie  regular  weekly  program 


from  the  Food  and  Drug  Adninistration  of  the  United  States  Department  of  Agri- 
culture.   This  "broadcast    tells  how  the  Federal  Food  and  Drug  Administration  deals 
with  food  violations  involving  economic  cheats. 


— oooOooo — 


Our  report  today  "begins  v/ith  a  sad  story  —  the  story  of  a  "blue"berry 
merchant  up  in  Boston,  and  how  hard  luck  dogged  his  footsteps.    One  day  last 
summer  the  "blue"berry  merchant  loaded  his  truck  with  crates  of  luscious  "berries, 
and  started  out  on  his  roi;jids.    Then  he  had  a  Bright  Idea.    He  parked  his  truck, 
got  out,  and  "began  to  shake  up  his  "blue"berries  and  do  a  little  changing  a"bout. 
His  Bright  Idea  was  to  make  four  "boxes  out  of  three.    He  shook  the  "berries 
lightly,   so  they  vrouldn't  pack  do\7n  too  hard,  and  no  douht  he  whistled  while  he 
worked. 

And  here's  where  the  hard  luck  comes  in.    The  "blue'beri'y  merchant  had 
parked  his  track  right  under  the  window  of  the  Federal  Food  and  Drug  Station.  And 
just  at  that  time,  a  Governraent  food  inspector  happened  to  look  out  the  window. 
He  saw  his  duty.  .  .    IText  morning  the  "blf.e"berry  huckster  v^as  trying  to  explain 
to  the  Jtxdge  how  to  make  four  boxes  of  "berries  out  of  three,  and  still  not 
cheat  the  consumer. 


In  our  recent  series  of  reports  from  the  Food  and  Drug  Administration,  we 
have  learned  that  the  biggest  joh  of  the  Adjriinistration  is  to  protect  oiir  food 
and  drug  supply.    Under  the  Food  and  Dru§  law,   enacted  in  I906,  the  first  and 
most  important  activity  of  the  Adr.iinistration  is  to  suppress  practices  in  the 
food  and  drug  field  that  are  a  menace  to  pu"blic  health.    The  second  is  to  prevent 
dist ri"bution  of  decomposed  or  filthy  foods  —  "both  domestic  and  inrported.  The 
third  is  to  protect  us  from  economic  cheats  —  from  cheats  that  may  seriou.sly 
affect  our  pocket  "books.    Today's  report  deals  with  economic  cheats,  involving 
food  products. 

The  "blue'berry  incident  illustrates  one  type  of  economic  cheat.    Then  you 
may  have  read  ahout  the  two  members  of  a  noodle  factory  in  San  Francisco,  who  were 
fined  one  hundred  dollars  apiece  for  selling  art  if  iciallj^  colored  noodles.  The 
noodles  were  colored  with  a  coal-tar  dye.    They  contained  not  a  particle  of  egg, 
"but  the  customer  who  "bought  them  woixld  naturally  suppose,   from  the  nice  yellow 
color,  (due  to  a  coal-tar  dye)  tliat  he  was  buying  genuine  egg  noodles. 


R-USS 


-2- 


11/19/3^ 


From  farther  up  the  coast,   in  Seattle,  come  reports  of  illegal  "butter  — 
"butter  low  in  fat  and  sho rt  in  weight,.    Aiiother  economic  cheat.    According  to  our 
report  from  Washington:     "The  Government  standard  for  "butter  requires  that  the 
fat  content  shall  "be  not  less  than  80  percent .     If  shortages  in  either  weight  or 
"butterfat  are  permitted  to  continue,  an  enormous  tax  will  he  ii:rrposed  on  the 
American  consumer.    As  was  the  case  last  year,  "between  five  and  six  percent  of 
the  "butter  sampled  this  year  v/as  fouiid  to  be  in  violation  of  the  lav/  because  of 
lov7  fat  or  shortage  in  weight." 

lJo-»7,  going  "back  Sast  to  Philadelphia,  near  the  haunts  of  the  "blueberry 
huckster,  we  find  a  merchant  putting  out  tuna  flakes  under  this  label:  "Better- 
Than-Chicken  Brand  Fancy  Vftiite  Tuna."    The  Philadelphia  food  officials  examined 
the  fish,  and  found  it  consisted  of  so-called  scrap  meat  —  the  tuna  flakes  that 
accumulate  on  the  pac]-ing  tables  in  canning  solid  pack  tuna.    Pederal  officials 
seized  12h  cases  of  the  fish,  valued  at  more  than  $600,    The  product  was  released 
under  bond,  for  re-labeling.     It's  perfectly  all  right  to  sell  tuna  flalceg,  if 
they're  labeled  tuna  flakes  —  but  it's  an  economic  cheat  to  call  them  "Better- 
Than  Chicken  Brand  Pancy  ^lite  Tuna." 

Here's  another  economic  cheat,   reported  by  the  Philadelphia  Station  of 
the  Pood  and  Drug  Administration.     Pood  inspectors  in  that  city  found  asparagus 
labeled  "Asparagus — Center  C\its."    How  that's  a  fine  label  —  when  true.  We'd 
all  like  to  have  the  center  cuts  of  asparag-as.    But  this  asparagus,  inspectors 
found,  was  mixed  with  a  lot  of  hard  inedible  pieces.    Officials  seized  73^  cases, 
valued  at  $1,U00, 

Down  in  Georgia,  the  State  noted  for  its  peaches,  the  Atlanta  Station 
reported  the  shipment  of  an  inferior  grade  of  fresh  peaches  under  the  label 
"U.  S.  #1."    As  you  know,  the  label  "U.  S.  #1"  can  be  legally  used  on  only  high 
grade  fruit.    The  two  shippers  who  had  mislabeled  their  peaches  iDlcaded  guilty, 
and  were  fined  $25  and  $50  apiece, 

Hdible-oils,  that  is.  cooking  oils,  are  appearing  more  and  more  in  fraudxi- 
lent  traffic.     Says  our  report  from  Washington:     "Literally  hundreds  of  small 
operators  in  the  Sast  are  engaged  in  marketing  products  under  labels  Indicating 
them  to  be  oils  of  forei>?n  origin,  us\ially  olive  oil,  when  actually  they  consist 
of  a  small  percentage  of  olive  oil  aaid  large  percentages  of  cottonseed,  peanut, 
or  corn  oil.    These  are  just  as  wliolesome  as  olive  oil,  and  can  be  legally  sold 
if  trijthfully  labeled.     Short  measure  is  also  prevalent.     During  the  last  fiscal 
year,        oil  packers  were  found  to  be  violating  the  Pood  and  Dru.gs  law." 

I'Jow  here's  still  another  food  fraud  —  or  economic  cheat.    One  of  our 
previous  reports  mentioned  the  sale  of  colored  oleomargarine  for  biitter,   and  told 
us  how  some  i.ianuf acturcrs  carried  on  this  traffic  by  undercover  methods  similar 
to  bootlegging  operations.    How  when  a  manufacturer  substitutes  oleomargarine  for 
butter,  he's  violating  the  Internal  B.evenue  laws  as  well  as  the  Pood  and  Drugs 
Act,  and  investigations  are  made  jointly  by  the  Bureau  of  Internal  Revenue  and 
the  Food  and  Drag  Administration,    The  responsible  parties  of  one  gang,  centering 
in  Hartford,  Connecticu.t,  have  recently  been  indicted,  convicted,  and  sentenced 
for  conspiracy  to  violate  the  Internal  Hevenue  laws. 
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Another  investigation  uncovered  a  ring  operating  from  ITew  York,  with,  a 
large  number  of  outlets.    The  "bootleggers"  v/ere  preparing  to  flood  the  country 
T^th  colored  oleomargarine  represented  as  "butter.    They  had  great  stocks  of 
unco lo red  oleomargarine  in  storage.    The  finished  product  was  so  cleverly 
prepared  to  look  like  hutter  that  some  of  the  most  experienced  distributors  in 
the  East  bought  it  as  butter.     The  responsible  agents  are  now  under  indictment. 

Officials  had  a  tough  time  getting  hold  of  one  of  the  conspirators.  They 
finally  discovered  him  on  a  Sunday  afternoon,  bathing  at  Brighton  Beach,  ITew  York. 
Ee  \7as  promptly  arrested  and  held  on  $25,000  bail.    A  sad  end  to  the  holidy  of 
an  oleo  bootlegger,  found  bathing  at  Brig.hton  Beach  on  a  Sunday  afternoon  .... 

The  Food  and  Drj-g  Administration  is  always  on  the  v/atch  for  economic 
cheats.    They  do  get  on  the  market,  although,  as  officials  have  reminded  us  time 
and  again,  the  great  majority  of  food  and  drug  manufacturers  are  honest.    We  can 
be  reasonably  certain  that  the  food  we  buy  is  clean  and  healthful,  and  that  we 
are  getting  our  money's  worth. 

Tor  a  long  time,  the  Food  and  Drug  Administration  has  been  teaching  the 
homemaker  to_  read  labels.    The  more  she  knows  about  labels  —  and  what  they  tell 
concerning  the  v;eight  and  contents  of  bottle  or  package  —  the  better  equipped 
she  is  to  do  her  part  in  detecting  economic  cheats  in  foods. 

Take  the  matter  of  weight .    One  of  the  coiMonest  food  frauds  is  to  put  a 
small  quantity  of  food  —  say  breaizfast  cereal  —  in  a  package  that  is  mch  too 
large  for  it.    But  the  v;e  11- informed  housekeeper  lcnov;s  that  the  correct  weight 
of  the  net  contents  must  be  stated  on  the  label,  and  she  is  giaided  by  the  label  — 
not  by  the  size  of  the  package,    S-aide  your  buying  by  the  net  contents  statement 
on  the  label, 

— ooOoo — 

CIOSIIIG-  >UIlTOUlTCi:i.G'i']T ;    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station   ,  in  cooperation  with  the  Food 

and  Drug  Administration  of  the  United  States  Department  of  Agriculture,  Listen 
in  again  next  Monday  at  this  time  for  a  report  of  ho\7  the  Federal  Food  and  Drug 
Administration  protects  our  holiday  food  supply  —  some  of  the  Thaiilzsgiving 
standby  s. 
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OPEiniTG  A:~:0iri:CEi31^:  station 


R  E  C  E  1 

TJ.  B  ■  igricHlture 

now  13 rings  you  tile  regular  weekly  iDroadqast 


from  tlie  ?ooc'.  and  Droi^  Adndnistration  of  the  United  States  Department  'of;Agri-  j 
culture,    'Today's  re-oort  includes  a  series  of  "\7arnings  to "Cohsm.iers"  tiiai;  v/e'll 
all  do  well  to  heed, 

— ooOoo — 

Ladies  and  gentlemen,  I  tal^e  ray  text  this  i.iorning  from  the  Homan  writer 
Terence,  who  lived  some  years  l)eiore  the  tii.ie  of  Christ.    According  to  the  Roman 
writer,   "This  is  a  wise  i.iaxim,    'to,  taire  warnings  from  others  of  what  may  "bo  to 
your  ov/n  advantaf;e, '  " 

That  is  the  quotation  that  occurred  to  me  \7hen  I  read  today's  report  from 
the  Eood  and  Drug  officials  in  Washington  —  "to.  t.ake  warnings  from  others  of 
what  may  he  to  your  own  ac.vanta?:e. " 

Several  times  during  the  past  few  months  officials  in  Washington  have 
warned  us  against  the  use  of  certain  harmful  drugs.     The  latest  warning,  issued 
"by  W,  G-,  Campbell,  Chief  of  the  Eood  and  Drag  Adrrdnistration,   concerns  tv/o  new 
drags  that  are  dangerous  to  health  and  life. 

One  of  them  destroys  the  liver;  the  other  ]^ills  the  white  coriJuscles  of 
the  "blood.    These  drugs  are  cinchophen  (pronou'aced  si:iI:-o-f in)  and  amidopyrine 
( a-meed-o-'py-rin) .      Cincho-phen.  w:iich  destroys  the  liver,  is  a  chemi cal  anodyne, 
that  is,  a  pain-deadener,  and  also  a  sedative.     It  is  som.etines  used  hy  sufferers 
from  neuralgia,   rheuLr^atic  pains,  nev-ritis,  and  similar  conditions,  Amidoioyrine 
is  frequentl;'-  found  in  headache  remedies  and  other  pain  hillers. 

According  to  our  report  from  the  Eood  and  Drug  Administration:  "Current 
medical  literatu.re  contains  many  reports  -which  clearlj''  indicate  that  these  drugs 
are  dangerous  to  health  and  life.    The  gradual  development  of  serious  poisoning 
from  the  use  of  those  drugs  is  often  so  insidious  that  the  user  does  not  recognize, 
the  danger.     CinchoT)hcn  (  sirJr-o-f in)  causes  a  degeneration  of  the  liver  cells. 
The  Food  and  Drug  Administration  has  reports  of  a  number  of  deaths  caused  "by 
poisoning  from  this  drag,   cinchophen,    AnidP'oyrine  ( a-meed-o-Dy-rin)  may  cause  a 
reduction  in  the  number  of  white  blood  cells,  a  condition  called  agranulocytosis 
( a- gr an-u- lo-c:.--to-sis) . 

In  issuing  this  warning,  federal  officials  make  it  plain  they  are  not 
implying  that  all  headache  and  rheumatism  remedies  contain  these  two  dangerous 
drugs.    But  the  fact  that  some  of  them  do  is  sufficient  reason  for  the  public  to 
be  careful.     Several  manufacturers  declare  on  their  labels  the  presence  of  these 
drugs  in  their  medicines,  but  others  do  not . 
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Tne  present  ?ood  and  Dr^Jigs  Act  has  no  provision  to  connpel  uianrLf acturers 
to  declare  the  presence  of  either  of  these  dangerous  drugs. 

1T0'.7,  as  70U  ma^'  Imow,  the  Federal  Pood  and  Drags  Act  does  require  manu- 
facturers to  declare  u-oon  the  labels  of  their  products  the  presence  of  several 
narcotic  dnj^s,     Yaicn  the  latr  was  passed,   in  I906,  cinchophen  \7as  un2:no\7n,  and 
the  dangerous  effects  of  amidopyrine  had  not  hoen  recognized.     So  those  drugs 
Y/ere  not  included  in  the  list. 

Under  present  conditions,  officials  say  you  should  ohserve  two  precautions. 
First,   read  the  label,  and  look  for  statements  of  the  presence  of  these  drugs. 
If  they  are  not  mentioned  on  the  lahel,  and  you  have  any  douht,   consu.lt  j^our 
druggist  or  ^iiysician, 

I'm  goir^  to  repeat  the  neu:aes  of  these  da-ngeroiis  drugs.    First,  cinchophen, 
c-i-n-c-h-o-p-h-e-n,  often  found  in  dru.g  prepar-ations  recomraended  for  the  pains  of 
neuralgia,  rheumatism,  and  neuritis,    xhe  only  safe  procedure  in  "buying  medicines 
recommended  for  rheu-matism,  neuritis,  and  neuralgia  is  to  first  read  the  lahel  and 
see  whether  it  states  the  presence  of  cinchophen.     If  it  does  not,   consult  your 
druggist  —  asl:  him  whether  the  medicine  you  arc  ahout  to  bu^''  contains  cinchophen. 
If  it  does,  talre  it  only  on  advice  of  your  physician.     Cinchophen  is  too  powerful 
and  dangerous  for  the  layiTian  to  use  v/ithout  expert  counsel. 

The  second  dangerous  drug  you  are  warned  against  usinf^  is  amido-pyrine, 
spelled  a-m-i-d-o-p-y-r-i-n-e,  frequently  found  in  headache  remedies  and  other 
pain  killers.     If  you're  tempted  to  hu;;''  a  headache  remedy  withoiit  finding  out 
what's  in  it  —  rem.ember  this  warning  from  the  Food  and  Drtag  A±:iinistration, 

How,  a-iother  ca\ition  from  the  Government  officials.    This  concerns  so- 
called  fat  reducers  —  preparations  sold  to  remove  normally  supcrf lu-oxis  flesh  — 
which  reminds  me  of  something  I  road  the  other  day  —  that  most  people  go  on  a 
diet  these  days  to  cut  do\rn  orpanses.     l"ell,  "before  you  decide  to  cut  down 
expanses,  "better  consult  your  ph^'sician,   especially  if  your  reducing  "orogram 
includes  the  "ase  of  drags. 

According  to  our  report  from  the  Food  :\nd  Drug  Administration  in  Washing- 
ton:    "The  reducing  racket  has  a  group  of  new  and  dangerous  drags,  dinitrophenol 
( di-ni-tro-phe-nol)  and  related  compounds.     Hacketeers  are  selling  these  drags  in 
fat  reducers  in  spite  of  reports  of  deaths  caused  by  their  compounds.  Seducing 
agents  containing  these  drags  are  endangering  the  lives  of  patrons.    The  Federal 
Food  and  Drugs  Act  caixiot  prevent  the  sa,le  of  products  of  this  type,  dangerous 
though  they  ma^^  be.    All  that  the  Food  and  Drag  Administration  can  do  is  to  v/arn 
the  public  that  these  reducing  coi.pounds  are  dangerous." 

In  particular.  Government  officials  warn  you  against  using  these  reducing 
compounds  if  you  are  suffering  from  chronic  rheumatism,  alcoholism,  tuberc^ilo sis, 
or  diseases  of  the  heart,   liver,  or  kidneys.    Like  many  other  drags,  dinitrophenol 
and  related  compounds  may  serve  a  useful  pu.rpose  when  the  dosage  is  properly 
adapted  to  the  individual  patient,  but  only  a  skilled  physician  can  determine  the 
proper  dosage. 
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One  of  the  most  popular  of  the  da-n^erous  flesh  reducers  is  a  preparation 
which  contains  thyroid  extract  and  hladder-v/rack.    Both  these  siahstances  tend  to 
increase  the  activity  of  the  thyroid  gland.     If  your  tlij'-roid  is  already  over- 
active, and  you  use  this  f lesh-redr.cer,   it  nay  cause  sweating,  fevers,  delirium, 
and,  in  unusual  cases,   even  death,    Federal  officials  have  issued  a  warning  ahout 
this  preparation, 

Spealiing  of  warnings,  you  my  recall  the  stories  in  the  press  some  years 
ago  aoout  the  well-to-do  citizen  of  Pittshurg  who  was  persuaded  to  try  a  certain 
medicine  coxitaining  "radium  water."    The  medicine  killed  him.    IJaturally,   since  he 
knew  little  aoout  radium,  he  didn't  imow  the  danger  in  using  such  a  deadly 
medicine.    And  there  was  nothing  on  the  lahel  to  \yarn  him. 

After  his  death,  the  Food  and  Drag  Administration  v;as  "besieged  with 
questions,     Vlhy  hadn't  the  Food  and  Drug  Administration  protected  him?     Well,  for 
the  sane  reason  it  can  not  protect  the  sick  and  ailing  v;ho  are  tailing  simdlar 
medicines  right  novir  —  occause  the  prosont  Food  and  Drug  lav/  does  not  permit  the 
GoverniTiCnt  to  proceed  against  such  deadly  diugs  as  "radium  water"  unless  they 
hear  some  false  or  misleadirxg  lahel  claim.    The  mere  fact  that  the  nostrum  was 
highly  dangerous  did  not  make  it  illegalo 

However,  "before  the  tragic  death  of  the  Pittshurgh  citizen,   the  Food  and 
Drug  Administration  had  issued  warnings  against  the  use  of  "radium  water,"  Just 
as  it  is  doing  to^-aj,  when  it  cautions  you  against  the  use  of  dangerous  drugs 
mentioned  in  this  oroad.cast. 

These  warnings  are  to  protect  yov.  from  tailing,  without  a  doctor's  advice, 
medicines  and  flesh  reducers  that  contain  dangerous  and  deadly  drugs.    As  you 
have  heard  "before,  hccause  of  deficiencies  in  the  Food  and  Drugs  Act,  officials 
mast  issue  continual  warnings  ahout  uedicinec  correctly  lahclcd  under  the  lav/, 
"but  containing  dangcrov.s  drags  not  mentioned  on  the  la'bcl,  or,  if  they  are 
mentioned  on  the  lahel,  not  descri"bed  as  to  their  potential  harmfulness.     It's  up 
to  the  consuraer  to  read  all  laoels  carefully,  to  avoid  preparations  containing 
drugs  lie  knov/s  to  "be  har-ifv.l,  or  aoout  which  he  knows  nothing,  and  when  in  douht 
oo  cons~alt  a  physician. 

So  I  conclude  this  report  from  Washington  hy  repeating  again  the  words  of 
the  Homan  writer  Terence;  v;ho  said,   "This  is  a  v/ise  maxim,   'to  take  v/arnings 
from  others  of  v/hat  imy  ""oe  to  your  ovrn  advantage,'" 

— ooOco — 
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 .,oOoc  

Today's  re-oort  from  Food  and  Drug  officials  in  'Tashington  is  of  more 
than  usual  interest.     It  concerns  one  of  the  most  picturesque  of  modern 
industries  —  the  uroduction  of  "na,v:J  stores." 


?he  words  "navr-.l  stor^ 


brin^  to  mind  talcs  of  the  se;^ 


of  ancient 


times,  of  colonial  days,  of  the  old  wooden  sailing  ships,   of  the  Yankee 

clippers  that  sailed  the  seas  in  the  gold  rush  days  of  ' ^9  

of  "Flying  Cloud,"  the  cli-oper  ship  that  sailed  from  l-Jew  York  and  tore  round 
the  Horn  to  San  Francisco  in  tho  fa.st  record  time  of  —  89  days  end  £  hours! 


How  times  have  cha.ni:ed 


.  and  with  the  times,  our  ideas  of  speed. 


Our  report  from  Washington  today  has  to  do  with  naval  stores,  and  the 
United  States  Food  and  Drug  Adii^inisti-ation .     D'oring  the  past  few  months,  we've 
lea.rned  how  the  Administration  protects  our  food  and  drug  supply,  and  how  it 
deals  with  violations  of  the  'p\vce  food  lav/.     The  work  of  enforcing  the  Food 
a,nd  Drugs  statute  is  by  far  the  most  important  duty  of  the  Admini stra.tion. 
But  in  addition  to  this  tasl:,  the  Food  and  Drug  Administration  is  entrusted 
with  the  enforcement  of  five  other  statutes.     They  are  the  Insecticide  Act, 
the  Caustic  Poison  Act,   the  Import  Milk  Act,   the  Tea  Act,  and  the  IToval  Stores 
Act.     This  broadcast  concerns  t/io  ITaval  Stores  Act,  pascod  in  r.^arch,  1923. 

ITow  the  iTavf;!  Stores  Act  has  nothing  v/hatevcr  to  do  v/ith  Army  and  ITavy 
stores,  as  you  rdght  suppose  from  the  name,    !To,   the  ITaval  Stores  Act  provides 
for  Federal  inspection  and  grading  and  classifying  of  rosin  and  turpentine, 
two  m.ost  important  products  of  comr.iorce,    Hosin  and  turpentine  are  called 
"naval  stores,"  and  here's  an  account  of  how  they  caide  by  the  naiae,  back  in 
ancient  tim.es. 


"If  yop.  have  ever  cp.t  a  chip  from  a  pine  tree,  a  longlcaf  or  slash  pine, 
you  know  tho.t  .gurni  oozes  from  the  cut.     This  gum,  either  in  its  raw  state  or 
cooked  into  pitch  —  and  also  the  tar  and  the  pitch  m.a.de  from  heating  resinous 
wood  in  kilns  —  got  the  nar.ie  '^naval  stores'   a  long  time  ago,  v/hen  they  were 
used  in  bv.ilding  ships,  and  in  fixinv  sails  and  tackle. 
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The  name  still  clings,  althou.^Ii  the  'naval  storofj'  of  today  arc  trrpentinc 
and  rosin,  used  for  r.any  important  articles  tliat  have  nothing  to  do  with  ships 
and  ship-building.     Indeed,   these  'nav&l  stores'   are  so  important  no'vadays 
that  the  pine  tree  is  sometimes  called  the  'treasui-e  tree'. 

"There  probahly  is  no  more  pnc  tiiresque  industry  in  America,  than  the 
manuf  act  Lire  of  turpentine  and  other  corjiiodities  known  as  ria.val  stores.     It  is 
an  industry  which  wrests  from  the  pine  forests  of  the  South  -oroducts  of  great 
value  which  are  used  in  almost  every  coiritr^r  of  the  world.     Pine  tree  gum, 
otherwise  1-mov/n  as  oleoresin,  is  obtained  directly  from  the  tree.    Troa  it 
are  made  the  turpentine  and  rosin  of  coniaerce.     History  tells  us  that  in 
ancient  times  these  coiiirnodities  were  of  great  importance  to  cormierce,  and  they 
are  no  less  ia^portant  today." 

The  report  goes  on  to  state  that  the  naval  store  industry  is  even  older 
than  the  lum.be r  industry.      Its  history  reaches  back  to  many  cent^ories  before 
Christ,  v/hcn  the  natives  of  Asia  used  to  make  pitch  and  oil  from  the  gum, 
or  resin,  of  the  trees  ivhich  grev;  along  the  Mediterranean  Soti. 

This  is  the  way  the  oil  was  made  in  the  early  days;     Tlao  natives  would 
gather  the  gum  from  the  trees,  put  it  into  pots,  and  cook  it  down  to  a  thick 
mass,    "'hile  the  gum  was  cooking,  they  would  stretch  the  fleecy  skins  of 
sheep  over  the  pots,  to  catch  the  risi.^g  vapors  of  oil  as  they  were  distilled 
out  of  the  resin.     They  recovered  the  oil  in  the  simplest  manner  possible  -- 
by  wringing  out  the  sheepskins. 

The  natives  used  this  oil  in  s^mc  of  their  arts  and  industries.  For 
one  thing,  it  v/as  used  in  mu'-imy  varni sh  —  the  varnisa  tiiat  xias  preserved  for 
so  long  the  rmnruuies  of  Haraeses  —  aiid  King  Tut. 

The  stick^T'  ma.ss  left  in  the  pot,  after  the  oil  v/as  distilled,  was 
Ditch.    ''Tiien  Hoali  built  the  a.rk,  as  recorded  in  G-enosis,  he  was  cornmo.nded 
to  "pitch  it  within  and  without  r/ith  pitch." 

So  much  for  "naval  stores"  of  ti"-e  olden  timies. 

In  this  country,   the  malcing  of  pitch  and  tar  date  back  to  the  early 
sixteen  h'ondreds.    A  century  later,   tlie  colonists  were  gatherin,:-  the  gum 
from  the  pine  trees  of  Virginia  and  ITorth  Carolina.     They  put  it  in  clumsy 
pots  and  kettles,  and  heated  the  gum.  until  only  a  pitchy  mass  was  left. 
-hey  strained  this  pitchy  mass,  and  used  it  in  caulking  the  seajTiS  of  wooden 
ships. 

As  the  colonies  flourished,  a  sraall  naval-stores  industry  grew  utj  along 
the  Middle  Atlantic  Coast.     3y  1850»  ti-e  v/orld  v/as  finding  new  uses  for  both 
turpentine  and  rosin.     The  industry  grow.     Today,  about  tv/o-thirds  of  the 
world's  naval  stores  are  produced  in  ti'.e  southern  part  of  the  United  States. 
It's  approximately  a  fifty-million-dollar  indtistry  in  normial  times,  giving 
a  living  to  somie  300tOOO  people  ,  and  is  the  southern  farmicr's  important  cash 
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STow  let's  name  some  of  the  more  important  modern  uses  of  turpentine  and 
rosin,  otherwise  IvnowH  as"na,val  stores." 

Turp en tine  is  used  in  paints  and  varnishes,  in  the  manufacture  of  patent 
leathers,   in  sealing  v/ax.     Turpentine  niust  have  been  what  Levis  Carroll's 
"Walrus"  had  in  mind  V7hen  he  said: 

"The  time  has  come  to  talk  of  many  things, 
Of  shoes  —  and  ships  —  and  sealing  v/ax  — " 

Yes,  that's  turpentine  a.Ll  right.     Besides  its  use  in  shoes  and  ships 
and  sealing  v/ax.   turpentine  is  used  in  printing  inks,   in  all  sorts  of  polishes, 
as  an  insecticide,  as  an  ingredf.ent  in  laundi-y  glosses  and  v^ashing  preparations ; 
indirectly,   turpentine  is  used  :ln  man^af acturing  purposes,   including  disinfect- 
ants, liniments,  poultices,  medi.cated  soaps,   ointments,  and  internal  remedies. 

"Spirits  of  t'JLTpentine"  Is  well  known  to  most  all  of  us,  "because  of  its 
honored  place  in  the  family  medicine  chest. 

-Tow,  the  uses  of  rosin.       According  to  our  Washington  report:     "Rosin  is 
used  in  the  manufacture  of  soao,  aiid  for  the  sizing  of  paper  to  mal^c  it 
suitable  for  writing  and  printi.n^.     It  is  used  in  the  manufacture  of  rosin  oils, 
varnishes,  and  paint  dryers,  i  i  waterproof  compounds,   in  sealing  v^ajces,  in 
the  manufacture  of  linole\iin  an,d  oil  cloth,  in  floor  waxes  and  polishes,  in 
printing  iritis  ....  Hosin  al.so  enters  into  the  malcing  of  many  ointments, 
plasters,  disinfecting  coj5ipo"'jnds,  and  is  i:.sed  for  other  pharmaceutical  p-ijirposesl' 

After  learning  all  tnrls,  are  yor.  surprised  that  the  pine  tree  of  the 
South  is  sometimes  called  th.e  "tre'isurc  tree"? 

ITow,  as  stated  before  in  this  broadcast,   the  Federal  !?ood  and  Drug 
Administration  looks  after   the  inspecting  and  grading  of  turpentine  and  rosin, 
as  provided  for  in  the  ITav/al  Stores  Act.     Last  year  Government  inspectors 
graded  more  than  111,000  l:ja.rrels  of  rosin  for  producers  in  the  South. 

Inspectors  are  alw/ays  on  tJic  v/atch  for  incorrect  labeling,  and  for 
adulterated  products.     O'nce  in  a  while  —  but  this  doesn't  hapr)en  very  often  — 
a  shipper  will  adiUtera^ce  his  turoentine  with  kerosene.     The  last  shipper 
who  tried  this  was  fine/d  fifty  dollars  by  the  court. 

In  conclusion,    we  are  told  that  officers  of  the  Food  and  Drug  Adm.inis- 
tration  make  many  factory  inspections  during  the  year.     These  i;:spections  cover 
producing,  v;holesale  jobbing,  and  distributing  plants  —  a.s  well  as  the  retail 
sale  of  spirits  of  t'urpentine  of  various  hinds  and  grades.     Conditions  in  the 
naval  stores  industr.y  ore  quite  satisfactory,  and,  quoting  from  oui'  rc'oort, 
"general  compliance  with  the  Act  is  found," 

So  much  for   the  HavaJ  Stores  Act,  and  its  enforcement  "by  the  Government. 
IText  week  at  this   time  we'll  have  another  interesting  report,  dealing  with  the 
work  of  the  '^ood.  .'and  Drug  Administration. 

^     ij^  ^ 
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v?iiich  the  facts  are  a  matter  of  court  record.) 

Spealcing  Time:     10  Minutes. 

CPSl\'Il'j"G-  AlillCUl'ICSI.iElJT;     Station    now  hrings  you  the  regular  weekly  broad- 

cast from  the  Food  and  Drug  Administration  of  the  United  States  Department  of 
Agriculture,  Washington,  D.  C. 

— oOo~ 


Ii  ?7e  had  a  thene  song  today,   it  night  v/ell  he  the  v/ords  of  Gilhert  and 
Sullivan's  Mikado,   "To  let  the  panishment  fit  the  crime." 

Eor  today's  report  from  the  Eood  and  Drug  Administration  concerns  punish- 
ments and  crimes  involving  our  daily  hread  and  Dutter  and  strawberry  jam,  and 
even  the  candj/  we'll  b\iy  next  week  for  Christmas  stockings.     In  other  v/ords, 
today's  broad.cast  deals  with  food  violations  of  the  Federal  Eood  and  Drugs  Act. 

We've  tallced  about  food  violations  before  —  adulterations  involving  public 
health,  and  adulterations  involving  filth  and  decomposition,  and  cheats  and  frauds 
that  affect  our  pocketbooks.    But  today  we'll  get  dorm  to  cases  —  in  a  biilletin 
which  enumerates  actual  hOTICES  OE  JUDGlEiTT  UI-JDER  THE  FOOD  jUHD  DRUGS  ACT. 

Look  through  this  list  of  iTOTICES,  and  you  will  see  how  violations  of  the 
Pure  Food  and  Drug  law  might  affect  you  loersonally  —  either  your  health  or  your 
pocketbook,  .  .    Here's  the  first  case,   "Misbranding  of  Canned  Peas,"  involving 
ihs  cartons  of  canned  peas  which  were  substandard  —  that  is,  more  than  ten  percent 
of  the  pea,s  v^ere  hard  and  mature,   and  the  cans  were  not  labeled  to  show  that  the 
peas  were  substazidard.    The  label  read,   in  part,   "Early  June  peas,"  and  the 
picture  on  the  can  showed  o.  cut  of  vine  of  green  peas. 

f?hen  this  case  was  tried,  the  Court  ordered  the  product  released  xinder 
$500  bond,  to  be  relabeled  to  conform  with  the  law;  that  is,  to  state  definitely 
that  the  canned  peas  v/ere  inferior  to  the  standard  of  qua-lity  prormilgated  by  the 
Secretary  of  Agriculture.    Of  course,   canned  goods  labeled  "Substandard"  are 
wholesome,  or  they  couldn't  be  on  the  market  at  all,   legally,  but  they're  not  a,s 
high  quality  as  other  grades. 


The  next  ilOTlCS  0?  JUDGI/SLIT  is  entitled:     "United  States  versus  250  Cases 
of  Tomato  Paste."    The  tomato  paste  had  been  adu.lt erated,   a^id  the  court  ordered 
that  it  be  destroyed  by  the  United  States  hiarshal. 
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iText  we  see  a  case  involving  adulteration  of  interstate  shipments  of 
"butter.    The  manufacturer  was  fined  $300  and  costs.    On  the  follovdng  pages  are 
cases  involvirig  adulteration  of  canned  tomatoes,  of  oysters,   canned  corn,  apples, 
celery,  dried  figs,  crali  j.ieat  and  shrimp,  dried  heans,  frozen  whole  eggs,  apples. 
Here's  a  description  of  an  interstate  shipment  of  ap-ples  found  to  hear  too  mu.ch 
spray  residue  —  arsenic  and  lead  in  aiiiounts  which  might  have  made  them  injurious 
to  health.    The  defendant  pleaded  guilty,  aiid  the  Court  imposed  a  fine  of  $20. 

On  the  same  page  is  iJOTICE  OF  JUDGi:SI3T  Humher  22107.  TIais  one  concerns 
adulteration  of  canned  pumpkin,  pumpkiii  found  to  be  "unsterile  aiid  sour,"  The 
defendant  company  pleaded  guilty  and  was  fined  $U00. 

A  good  many  of  these  hOTICSS  OF  JHDG-ME1JT  involve  mishraading  of  salad  oil. 
Here's  a  salad  oil  labeled  to  give  you  the  impression  that  it  consists  of  olive 
oil  of  foreign  origin.    Examination  showed  that  the  article  consisted  principally 
of  domestic  cottonseed  oil;  furthermore,  the  cans  did  not  hold  as  much  as  the 
label  declared.    The  label,  by  the  v;ay,  would  have  fooled  all  but  the  cleverest 
label-readers  —  for  it  carried  the  picture  of  an  olive  tree,  a  woman  bearing  a 
pitcher  of  olive  oil,  and  the  statement,   "Olio  Pura  Prima  Qualita  Gonte  Di  Savoia 
Brand  Lucca, "  together  with  designs  of  olive  branches  and  a  crown.    But  not  even 
the  olive  branches,   symbols  of  peace,  could  keep  Food  and  Drug  inspectors  from 
investigating  this  product  —  and  as  I  said  before,  they  found  out  that  the 
"Olio  Pura  Prima,"  and  so  on  was  mostly  cottonseed  oil,  made  in  the  United  States. 

American  cottonseed  salad  oil  is  a  palatable  and  wholesome  article,  of 
course-  food  officials  tell  us  that  it  is  fully  able  to  stand  on  its  own  merits, 
and  does  not  need  to  masquerade  vinder  a  foreign  label  and  nane. 

Adulterated  candy  has  been  the  caase  of  numerous  legal  actions  lately, 
A  popular  practice  nowadays  is  to  put  in  candy  a  little  spirituous  liquor  — 
namely,  alcohol,  and  sell  the  candy  near  school-houses,  v/here  children  v/ill  be 
t em.pt ed  to  buy  it. 

One  manufacturer  v/as  more  ingenious,  and  more  generous.     Certain  pieces  of 
his  candy  contained  a  penn,y  —  embedded  right  in  the  candy,   completely  hidden. 
Wouldn't  that  be  a  dangerous  Christmas  gift  for  an  unsuspecting  child!  He'd 
never  believe  in  Santa  Claus  again,   if  he  choked  on  a  copper  cent. 

The  files  of  the  Food  and  Drug  Administration  contain  more  than  one  X-ray 
photograph  showing  metallic  substances,   like  pennies,   lodged  in  children's  throast 
—  metallic  substances  taken  from  candies. 

How  perhaps  you  noted  something  rather  striking  in  this  review  of  cases 
involving  violations  of  the  Pure  Food  and  Drug  law.     You  may  have  noted  that 
punishment  does  not  aly/ays  seem  to  fit  the  crime.    For  instance,   the  man  responsi- 
ble for  a  shipment  of  apples  bearing  too  much  spray  residue,   (arsenic  and  lead 
in  aiTjounts  which  might  have  made  them  injurious  to  health),  was  fined  only  $20. 
The  company  which  put  adulterated  canned  pumpkin  on  the  market  was  fined  $U00. 
Let's  see  what  the  Federal  officials  have  to  say  about  fines: 

"Iriipo sition  of  fines  is  not  a  function  of  the  Food  and  Drug  Administration 
nor  of  the  U,  S.  Department  of  Agricralture.    Ho  one  but  a  federal  judge  can  fix 
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a  penalty,  aiid  in  the  case  of  the  Food  and  Drags  Act,  even  the  ,iudpce  is  limited 
"by  the  terms  01  the  Act,  V7hich  permit  him  to  iiapose  a  fine  of  only  $200  for  a 
first  offense,  and  $300  for  each  suhseq-aent  offense.    Judges  differ  in  their 
vieT7s  as  to  the  flagrancy  of  Food  and  Dnig  violations.    Even  in  the  cases  which 
most  of  us  would  consider  flagrant,   some  judges  impose  surprisingly  moderate 
penalties.    On  the  other  hand,  there  are  judges  who  express  impatience  at  their 
inaoility  to  impose  larger,  penalties. " 

Well,  that  explains  the  peculiarities  of  penalties  and  fines. 

Just  last  month,   says  our  report,  the  Food  and  Drug  Administration  received 
a  letter  from  a  man  in  Ilew  Jersey  who  aslied  that  his  naine  he  talcen  off  the  mailing 
list  of  iJOTICES  OF  JTJDGI.EilT  —  "bulletins  like  the  one  I've  been  qiioting  from  today. 
He  was  annoyed  "because,   in  violations  of  the  Food  and  Drug  law,  wealthy  corpora- 
tions might  "be  penalized  with  only  a  $10.  fine,  or  perhaps  a  mere  $20  worth  of 
their  merchandise  v/ould  "be  coixf iscated.    "A  silly  procedure,"  wrote  the  gentleman 
from  Hew  Jersey, 

That  letter  is  similar  to  one  received  some  time  ago  from  a  man  commenting 
on  a  case  entitled:     "United  States  versus  Four  Boxes  of  Sardines."    The  writer 
was  inclined  to  talie  a  humorous  view  of  this  case  —  he  considered  it  too  trivial 
for  legal  action,     "However,"  states  our  report,  "one's  attitude  toward  a  case 
lik:e  that  would  depend  on  whether  he  read  a'bout  it  —  or  actually  ate  some  of  the 
contam-inated  sardines.    Food  and  Drug  officials  consider  no  case  too  trivial  for 
legal  action  if  it  involves  pu"blic  health  or  decomposed  foods. 

"And  for  the  benefit  of  those  who  regard  such  legal  actions  as  futile  and 
silly,"  (I'm  quoting  the  weekly  report),   "it  may  he  said  that  a  little  further 
study  of  the  record  would  proha'bly  reveal  that  the  next  seizure  amounted  to  many 
hundreds  of  cases,  and  that  far  m.ore  su"bsta:itial  fines  were  likely  to  he  imposed 
hy  courts  which  had  concluded  that  forbearance  was  no  longer  a  virtue.  Certain 
it  is  that  the  quality  of  our  food  supply  is  vastly  better  than  it  was  when  our 
present  law  v/as  first  enacted,  and  the  majority  of  our  food  manufacturers  are 
patting  out  soiand,  wholesome,  and  honest  products." 

Referring  again  to  the  size  of  penalties  and  fines,  we  are  told  that 
regulatory  officers  have  been  concerned  about  them  for  many  years.    They  have 
repeatedly  recommended  that  Congress  enact  a  law  malcing  penalties  commensurate 
with  the  crime,  a:'id  sufficient  to  discourage  offenders  from  selling  ad^j.lterated 
foods  —  butter;  fish,   shrimp  and  crab  meat;   canned  goods;  apioles;  candy  —  and 
so  on  through  the  big  list  of  foods  we  imst  buy  every  day  or  so. 

— oooOooo — 

CLO  SIITG-  Air-JOinvCF!  T,17I :     This  is  Station   ,  concluding  the  regular  Monday 

report  from  the  Federal  Food  and  Drug  Administration  in  Washington.  Station   

presents  these  broadcasts,   "Uncle  Sam  at  Your  Service,"  in  cooperation  with  the 
United  States  Department  of  Agriculture. 


(JOH  BPJDaDOAS::  use  OilLY) 


Speaking  Time:  10  Himtes. 

0?5I-TIl"(j  Air.'IDUlICgliElS';     Station    nov;  "brr.ngs  you  the  regular  weekly  "broad- 

cast from  the  Pood  and  Drug  Administration,  U.  S.  Department  of  Agricralture, 
wash ingt on,   D .  C • 

— ooOoo — 


^e're  in  a  holiday  mood  today,  .  .     Santa  Glaus  is  on  the  way;  in  fact, 
he's  so  near  we  can  almost  hear  the  jingling  of  the  sleigh  hells,  and  see  old 
Dunder  and  Blitzen  clipping  along  through  the  air,  Hr.  Glaus  driving  like  the  wind, 
ignoring  all  detour  signs  and  laughing  at  the  traffic  lights.     Tmat  a  hreak! 

Well,   even  though  visions  of  sugar  pluvis  dance  thro^^gh  our  heads,   let's  t ry, 
to  concentrate  on  our  weekly  report  from  the  Food  and  Dinig  Administration.  Your 
official  reporter  in  Tashington  has  sent  you  a  collection  of  short  and  snappj'' 
"Timely  Topics"  —  a  good  idea  for  the  day  before  Christmas. 

Timely  Topic  ITumber  One:     "In  December,  food  officials  as  v/ell  as  consumers 
renew  their  interest  in  ipoultry,  oysters,  and  nut s . " 

Of  course  that  means  food  inspectors  have  been  right  on  the  job  this  month. 
One  of  their  duties  is  to  see  that  only  the  most  T/holescm.e  viands  grace  our  groan- 
ing drop-leaf  tables  tomorrow.     T/7e  have  heard  reports  (it's  not  very  nice  to 
recall  them  at  this  kind  and  forgiving  season)  but  we  have  heard  reports  of 
poultry  dealers  —  wholesale  merchants  —  v/ho  pour  v;atei"  into  their  dressed  poultr;;' 
just  before  the  holidays,  and  when  the  water  freezes  these  heartless  dealers  sell 
a  good  raariy  pounds  of  ice  at  the  price  of  dressed  turkey,  or  goose,  or  chicken,  .  , 
ITot  long  ago,  you  will  remember,  food  officials  told  us  about  a  merchant  who 
filled  his  dressed  turkeys  ivith  a  cheap,  almost  worthless  mash,  and  then  soldthis 
turkey  feed  at  the  price  of  turkey.    Frauds  like  these  don't  happen  often,  and 
when  they  do  happen,  the  Government  comes  dovm  hard  on  the  offenders. 

As  for  oysters,  we've  been  warned  tine  and  again  not  to  buy  watered  oysters 
—  "adulterated,"  according  to  the  Food  and  Drugs  lav;.     If  we  persist  in  buying 
thin  watered  oysters  instead  of  the  good  substantial  solid  variety,  that's  our 
hard  luck. 

As  for  f raits  inspectors  examine  imports  of  all  the  dried  fruits  so 

popular  at  Christmas  time  —  dried  figs  anddates.  Daring  the  last  fiscal  year  they 
examined  more  than  l6  million  pounds  of  dried  figs  and  dates  —  and  olives.  Yes, 
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those  olives  you'll  serve  toriorrow  —  green  olives  fron  Spain,  and  ri-pe  olives 
from  Greece  or  Italy,  -.-ere  part  of  a  siaipnent  examined  "bj^  inspectors  of  the  United 
States  ?ood  and  Drug  Adir.inistration.     ^i-ey  also  put  their  official  approval  on  all 
the  spices  that  went  into  your  fruit  cal:e. 

Timely  xopic  Lumber  Tv;o:     "Some  food  pachers  apply  modern  principles  of 
sanitary  science  throughout  their  plants  and  processes,  putting  out  only  truthful  1:^ 
labeled.  :.7holesoue  products.    Others  wait  until  their  products  are  seized,   or  until 
they  are  convicted  of  food  violations." 

That  reminds  ne  of  the  cand.y  mani-.f acturers  our  official  renoorter  told  us 
acout  last  week  —  the  manufacturers  v/ho  adulterated  their  candies  v/ith  alcohol, 
and  sold  them  to  school  children.    And  then  there  was  the  man  who  sold  a  candy 
with  -cer-nies  imbedded  in  the  pieces.    These  adulterated  products  v/ere  seized,  and 
the  manufacturers  fined,   so  we'll  say  no  m.orc  today  aoout  such  violations  of  the 
law. 

Timely  Topic  ICo.  3-     "I"''  VSi-'/s  to  read  tne  lahel  on  v/hatever  packaged  food 
you  D^xy  for  the  holidays,   especially''  candj''.    The  pure  food  and  arigs  law  requires 
honest  and  accu.rate  laoels  that  give  the  net  weight  of  the  contents.    Eead  the 
lahel  and  "be  guided  thereby  —  not  "by  the  apparent  size  of  the  package." 

Timely  Topic  I^o.  k:     "Early  in  January  the  nev/  Congress  v/ill  assemble,  and 
will  probably  consider,  aixing  other  proposed  legislation,  a  food,  drug,  and 
cosmetic  bill," 

We'll  hear  more  about  that  next  month.     If  you  belong  to  a  Club  that 
studies  current  history,  you've  probably  learned  a  great  deal  about  the  present 
food  and  drug  law,  and  its  limitations.    For  instance,  when  the  law  was  enacted, 
in  1906,  the  cosmetic  industry  v/asn't  very  ir.i;jortant,   and  consequently  the  law 
has  very  little  to  do  with  cosmetics.    Under  the  present  law,  cosmetics  are  subject 
to  reg"alation  only  if  they  are  labeled  with  claims  to  prevent,  mitigate,  or  cure 
disease. 

Topic  17o»  5j     "The  cosmetic  bisiness  has  grown  from  a  minor  industry  to 
one  with  a  yearly  turnover  of  about  $2^0,000,000." 

'tfliew!    That's  a  lot  of  money,  for  "little  dabs  of  powder  and  little  drops 
of  paint."    Bu.t  so  far  as  I  can  find  out,  the  ladies  have  always  used  aids  to 
beauty.     In  the  I.Iiddle  Ages,  they  used  ordinary  lamp  black  to  nalze  their  eyes 
prettier.    They'd  hold  a  dish  over  a  lighted  candle,   collect  a  sLrndge  on  the 
bottom,  of  the  dish,  and  then  transfer  that  sr.rudge  to  their  eyelids. 

ilext  Timely  Topic:     "Recently  the  Food  and  Drug  Administration  received  a 
letter  from  a  Chicago  business  man,  addressed  to  Dr.  H,  W.  TTiley.    The  Chicago 
man  wanted  approval  of  a  label.    Doctor  ITiley,  who  died  in  1930>   resigned  from 
the  Department  more  than  22  years  ago.    This  letter  indicates  how  deeply  his  name 
was  ploughed  into  the  consciousness  of  the  general  public,   in  comiection  with 
•cure  food.    Millions  of  people  still  thiiilc  of  Doctor  Wiley  whenever  pure  food  is 
under  consideration." 
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KText  item:     "It  too".':  niore  then  t'.7enty  7ears  to  pass  die  original  food 
and  drugs  act,  tut  t?-at  was  cefore  the  de"  of  the  airplane,  the  radio,  and  woman 
suffrage, " 

Ilext:     "A  correspondent  writes,    'Let's  return  to  the  good  old  days,  when 
there  were  no  fake  medicines  and  economic  frar.ds  on  the  market.'     YUmt  do  you 
mean,    'the  good  old  days'?     In  I03I,  a  certain  IJicholas  Knapp,  an  enterprising 
colonist,  was  sentenced  to  he  fined  or  whipped  'for  taicing  upon  him  to  cure  the 
scurvy  hy  a  water  of  noe  vrorth  nor  value,  which  he  solde  att  a  very  deare 
rate.  '" 

¥ell  well.  .  .    That  reminds  ue  of  some  of  the  reducing  a^jents  on  the 
market  now  —  those  compounds  the  Food  and  Drug  Adminictration  has  warned  us  not 
to  use,  for  they  are  like  the  v/ater  ceforeinentioned  —  "of  noe  worth  nor  value, 
hut  selling  att  a  very  deare  rate." 

But  after  all,  this  is  no  time  to  talk  about  reducing  compounds,   or  diets, 
^^ho  wants  to  diet  on  Christr.ias  day?     Christmas  and  dieting  —  as  uncongenial  a 
couple  of  words  as  your  announcer  can  thinic  of. 

So  —  to  conclude  with  the  last  Tiaiely  Topic:     "The  Food  and  Drug  Admin- 
istration v/ishes  you  a  Merry  Christmas." 

— ooOoo — 

C 10 S I ITG-  AILTOUITC SI.ISI?! ;     You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  hj'"  Station   ,   in  cooperation  v/ith  the  Food 

and  Drag  Adininistration  of  the  United  States  Department  of  Agriculture.  Listen 
in  again  next  Monday  at  this  time  for  another  report  from  tne  Federal  Food  and 
Drag  Administration. 

;j 


